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PREFACE. 



ThEi Collection of Receipts which are 
contained in this little Volume^ would 
always have been kept private^ had not 
the repeated solicitations of many respect- 
able friends prevailed on the Author to 
publish them in their present form. 

As they are entirely original, and 
embrace a greater variety of matter ^ than 
is usually found in works of a similar 
naturCj it is hopedy that they will be 
generally useful ; and in order to give 
this Work all the clearness and facility of 
reference^ which a desultory compilation 
is capable of^ a Table of Contents^ or 

^3 



iY PREFACE. 

IndeXf has been addedj which may be 
sufficient to direct the reader's attention ta 
any part of it. For the kind partiality 
of friends f which first induced the Au- 
thor in his humble attempts^ and the 
more extended patronage of the public 
which he has since experienced^ he begs 
leave to offer every acknowledgment of 
gratitude and respect. The Contents of 
the follotcing pages are the result of ma- 
ny year's exclusive application ; and if 
they should be found useful^ the Author 
will rest contented^ in the hiunble hope 
that he may one day enjoy the consola- 
tion that his time has not been altoge^ 
ther misapplied. 



Meriden^ 
Dec. 15, 1806. 
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MAKING paste- 



Paste should be made in the 

coolest room in the house; and 
care taken to rub the quantity of 
butter (as directed in the receipts, 
page 37 and 38) very fine into the 
flour, before you wet it ; then put as 
much water to it as will make it a 
stiff paste ; roll it out several times, 
spreading the butter on each time, 
with a knife, till the remainder is 
laid on ; then roll it till the butter 
^uite disappears : touch it as little 



XX 



with the hand as possible, and when 
made up, set it in the oven imme- 
diately. '. I 



N. B. When the weather is hot^ 
put the butter into a pot, and sink 
it in a deep pan of water, the night 
before it is intended to be used. 



THJS 



FAMILY DIRECTOR, 



S^c» 8^c, 
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!?o make a Pajiy of Mutton or Beef to eat 

like Venijon. 

JL AKE a Loin of Mutton, (if Beef, a 
Rump,) bone it, and beat it well ; then rub 
five pounds of your meat with two ounces 
of powder fogar, and let it lie twenty-lour 
hours; then walh it with red-port wine^ 
and feafon it with pepper, fait, and a little 
mace; lay it ^ whole in the dilh, and cover 
it with, a pound of frefh butter ; then cover 
it with a thidc ridi pafle, and bake it a$. 
veaiibQ. 
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rub it all over with fweet oil, and fet it ia 
a moderate oven, upright, in a dripping pan, 
fo that it will not 'toucli, and bake it an 
hour and hal A opening the oven door oc- 
cafionally, to let out the ftpam» which will 
toake the outfide of the Pig very crifp; 
then have ready fome good gravy, with a 
little white wine in it, and put It into the 
di(h» with the brains chopped fmall, and 
what gravy comes from it, and fend it to 
table with a tureen of plumb fauce. 

^0 take a Pi^s Head. 

Take a Porket's Head that has been 

fcalded, clean it with s) dry «lotb, frqm the 

blood, and pick off the loofe. hairs; then 

take the brains and put them into water, 

and have ready fome hog's lard melted, and 

bm(h the head all over ; with it, before it 

goes into the oven, which will make ij 

V£ry crifp, and of a fine colour. 

B 2 



N. fi. It will take an hour and half 
baking. For fauce, boil the brains in a little 
water, with a few fage leaves, and a bit of 
|)arfley ; when boiled, chop them very 
fmall, and put to them a little good gravy, 
a fpoonful of white catfup, and a fmali 
glafs of white wine, give it a lK)il, and. 
pour it into the difh. 

To bake Mutton Stakes. 

Cut the beft end of a Neck of Mutton 
into ilakes, beat them flat ; then chop fome 
parfley, and a bit of fweet baffil, and a 
fmall onion, very fine ; feafon them with 
fome allfpice and fait, drew the herbs over 
them, and fome bread crumbs ; then wrap 
every flake in half a iheet of writing pa* 
per, laying under each flake a bit of but- 
ter ; put them in an earthen difh, and "bake 
them in a moderate oven. Send them to 
table in the paper, with fome good gravy. 



Tto boil a Loin of VeaL 
Take a Loin of Veal, and wrap it in a 
cloth, and boil it in foft water ; and when 
done, have ready fome good thick melted 
butter, melted with white gravy, and add 
four table-fpoonful of cucumber catfup, the 
fame quantity of good thick cream; ftir it 
well together, and fet it over the fire, and 
make it quite hot, but not let it boil ; thei> 
pour it over the meat, and fend it to table, 
garnifhed with lemon diced, and pickled 
barberrys. ^«r' 

^0 drejs a Sheefs Heart. 

Take a Sheep's Heart, and boil it ten 
minutes ; then take it up, and cut it open, 
and lay it in a pan before the fire, the out- 
fide upwards, and feafon it with pepper 
and fait; when enough, turn it, and have 
ready a few bread crumbs, feafoned with 
pepper^ fait, nutmeg, a bit of fweet herbs, 

»3 



and a little fuel, and lemon-peeT; put them 
Oh the heart, and bate it with the gravy, 
when brown, it is enougIi« 

iTo collar a Calf's Head. 

Take the fatteft Calfs Head you can 
get, and fub it well all over with falt-petre, 
end let it lie twelve hours; then boil it till 
the meat will leave the bones, and take it 
off as whole as you can ; then feafon it high 
with white pepper, made, Cayenne, and a 
little fait ; put it in a mould, as hot as you 
can, and prefs it with a weight ; the next 
day take it out, and it will look like marble. 

Todrejs ah Eel, 

When the Eel is Ikinned and clean, cut 
•off the fins down the back, aiid boil it for 
ten minutes; then take it up, and cut it 
into pieces, the fize you like, and roll them 
in grated bread, fealbned with pepper, fait, 



nutmeg, Cayenne, and fome parfley and 
fage (hred very fine; put it in a pan, 
and fet it before the fire to roaft, or in an 
oven; when of a fine brown, it is done. 
Send it to table with melted butter. 

To collar a Breaji of VtaJ^ to tat b9U 

Take a Breaft of Veal, and bone it ; grate 
a nutmeg and fome lemon-peel all over it ; 
then feafon it with white pepper, fait, and 
mace, beat very fine; fome fweet baflil and 
parfley ftired; roll it up tight, and tie it 
round with pack-thread ; fpit it, and wrap 
it in a Angle Iheet of writing paper, well 
buttered ; and a quarter of an hour before it 
is taken up, take off the paper, and dredge 
flour over it, and bafte it with butter: let 
it be a fine brown: it will take an hour and 
half to roaft. 
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T^o collar a Breajl of Mutton: 
Take a Breaft of Mutton, (not too fat,) 
bone it, and feafon it with cloves, mace, 
pepper, fait, and fweet lierbs ftired fine, 
and a few bread crumbs ; tie it round with 
pack-thread, and when fpitted, wrap a 
(heet of paper round it well buttered, and 
roaft it an hour and quarter ; when near 
done, take off the paper, and bafte it with 
the liquor that comes from it. For fauce, 
have fome good gravy, with a glafs of red 
port in it ; pour it in the di(h, and garnifli 
it with currant jelly# • 

^0 collar a "Breajl of Veal^ to eat cold. 

Take a Breaft of Veal, and bone it, fea- 
fon it high, with cloves, mace, fome Cay- 
enne, white pepper, fait and fweet herbs 
(hred very fmall; roll it up tight, in a 
cloth, and boil it an hour and half, in mil^ 
and water. 



^0 make a Pickle io keep it in. 
Put two of parts vinegar, and one of 
water; boil them together, with fonie 
whole pepper in it, and when cold, put ' 
the collar in. 

A paper Mixture of Pepper and Salt. 

To four ounces of Salt, put one ounce of 
Pepper, mix it well together, and keep it 
in a dredger box, in a dry place, for ufe. 

T!o make Gb Cab. 

Take part of a Leg of Mutton that has 
been roafied, and mince it very fmall ; put 
it into a ftew pan, with fome good gravy, 
a glafs of red port, a tabic fpoonfui of quia 
fauce, and a little fait ; let it fiew twenty 
minutes, and feaid it to table with currant 
j^lly laid over it, and a plate of toailed 
bread. 
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"to Pot Marble Veal. 
Stew part of a Leg of Veal, in as little 
water as polTiblei till tender ; then take it 
out| and feafon it as before, and pound cold 
butter into it ; when beat to a fine pafle, 
have ready a •dried Tongue, which chop 
exceeding fraall, with fome cold butter, and 
feafon it with mace, white pepper, and 
fome Cayenne ; when beat to a fine pafte, 

ptit the Veal and Tongue, in lumps, in the 

< 

pot, as it will cut out much handfomer 
than being laid regular; then pour clari- 
fied butter over it, 

^0 Pot Shrimps. 

Take the largefl Shrimps you can get, 
pick them, and put them in a ftew-pan, 
with half their weight of butter ; feafon 
thpm with mace, white pepper, and Cay- 
enne, rather high ; fet them over the fire, 
and let them ftew ten minutes ; theli put 
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them down in pots,, with butter over 
them. 

^0 pickk Porlu 
Take iinall Pork, and cut it into iquare 
pieces (taking out the bloody veins as you 
fee convenient) for the pot intended to ufe ; 
iait it well with common ialt, and put 
it into the pot, and let it lie four or five 
days ; then take it out and pour the bkxxly 
brine from it ; then fait it again with falt- 
petre, and common fait, mixed together, as 
for bacon ; put it down in the pot, as clofe 
as pofliMe, hying a bay-leaf on every bit 
of the Pork; then boil the brine that came 
from it, and take off the kam till it is 
quite clear ; when cold, pour it on the Pork, 
and Keep it covered very clofe, and lay a 
piece of marble, or a weight, to confine it 
down. 



7(9 picUe Salmofu 
Take a fine frelh Salmon, and cut it in 
four pieces; wipe it clean from the blood; 
feafon it with pepper and fait very high ; 
let it continue in the feafoning twenty-four 
hours ; then take three pints of good alle- 
gar, and three quarts of pump water, one 
ounce of black pepper, cloves, and mace, fix 
or feven bay-leaves, a table-fpoonful of 
fait ; let the pickle and fpice be well boiled ; 
then put in the falmon, being tied up neat 
with fegs, and let it boil half an hour; 
take it off the fire, and in a quarter of an 
hour take it carefully out, and let ft {land 
till quite cold ; then put it into the pickle 
again, and keep it free from the air, if in- 
tended to be kept long. 

7*0 pickle Herrings. 
Take Herrings, when walhed, and put 
them into an earthen pot, with an onion, a 
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few fweet herbs, lemon-peel, whole pepper, 
and as much vinegar and water as will 
cover them, of each an equal quantity; 
bake them one hour, in a (lack oven, clofe 
covered with ftrong paper. — Keep them in 
the pickle. 

To pickle Eels* 
Take Eels, and fcour them well with 
fait, taking out the gut as near to the head 
as poffible, (but not (kin them;) then put 
them into a ftew-pan, with no more water 
than will cover them; let them boil for 
twent|| minutes ; then take them out of 
the liquor to cool ; then take an equal 
quantity of the liquor, and the fame of 
wine vinegar, with pepper and fait, and 
boil it ; and when cold, put in the Eels 
with a few bay-leaves. — They will keep a 
long time. 
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*To cure Hamt. 
To a Ham that weighs fifteen pounds, 
take one pound of bay-falt, one pound of 
common fait, and two ounces of falt-petre; 
let them all be beat very fine, and fifted ; 
rub the Ham one hour with it, and let it 
lie three days ; then rub it with a pound 
and half of treacle, and two ounces of black 
pepper ; turn it and rub it well with the 
liquor every day, and it will be ready to 
hang to dry in three weeks. 

A proper Receipt for feafoning of Meat. 
To every three pounds of Meat, ^t one 
ounce of Salt, and a quarter of an ounce of 
Pepper. 

*to cure Hams another Way. 

Let them hang for three or .four dayj, 
but not to taint ; beat them well with a 
pafte-pin, and rub them with fix-penny- 
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worth of cochineal; then rub on them 
one pound of coarfe brown fugar; the 
next day, have ready two pounds of bay- 
fait; half a pound of falt-petre, and three 
pounds of common fait, all pounded very 
fine, and made quite hot ; in that Hate let 
the Hams be well rubbed with it, and in 
two days bade them with the liquor, and 
turn them every other day ; let them lie 
in the pickle for three weeks, then hang 
them up to dry where wood is burnt* — 
This is a proper receipt for two Hams. 

f Ho curt Beef to dry. 
Take the thin end of the Brilket of Bet^ 
and make as much Brine of fait and water 
to bare an egg ; let it be well boiled, and 
when cold, put in the Beef for one hour ; 
then have ready two ounces of falt-petre 
finely pounded, and drew it on the Beef, 
and let lie for two hours ; then rub it well 

C3 
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with common ftlt, and let it lie for two 
days I then put it into the Brine again with 
the liquor that comes from it ; let it oon- 
tinue in the Brine for a week ; then take it 
out, and rub it with a little more falt-petre 
and common fait as before, and la j it again 
in the Brine for a week ; then hang it up, 
and in a fortnight it will be ready for ufe. 

^ojalt Neafs Tongtus. 
Make a Brine of falt-petre and common 
fait, which will bare an egg ; thf n take the 
Tongues and wa(h them in warm water 
quite clean, and dry them with a* cloth ; 
put them into the Brine, and let them lie 
in it a week ; then make a fre(h Brine as 
before, and let them lie a wedi longer; 
then take them out and fait them with 
dry fait, and bay-falt, beat very fine; when 
they get hard, hang them to dry ; and when 
boiled, wrap them in fweet hay, and tie 
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them round with pack*thread to prevent 
it coming ofi^ as it makes tliem more 
tender, and a finer colour. 

"to fluff a Ha$ni 
Take of beets and parflejr, of each an 
equal quantity; chop them very finall, and 
feafon them with pepper, fait, and fome 
atlfpice; then ftired fome beef fuet very 
fine, and mix with it; then take a long 
knife and make holes in the thick part <^ 
the Ham, as near as you can to the (hank, 
and put in the (hiffing, and boil it in a 
cloth. 

^0 make Stuffing for Veal. 
Take the crumbs of a penny-loaf grated, 
and fome beef fuet (hred fmall ; feafon them 
with pepper, fait, nutmeg, fome parfley 
and fweet bafil, grate in part of the rind 
of a lemon, and mix it up with an egg 
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well beat. — This is proper for a Hare or 
Rabbit, ivith the liver boiled and grated 
into it. 

To make 'Portahh Soup. 
Take a. Leg of Beef, a Shoulder of Veal, 
and a Neck of Mutton ; cut them in pieces, 
and fet them over the fire in fome water 
till it begins to boil ; then take it off, and 
wa(h the meat in cold water, to take off the 
fcum ; then put the meat into a pot with 
three gallons of water, one pound of lean 
Ham, and a pair of Calf s Feet ; feafon the 
meat with pepper, fait, cloves, and mace; 
put in a faggot of thyme and parfley, two 
large onions, turnips, carrots, and celery 
roots, let thefe boil very gently four or five 
hours, fcumming of it for the firft hour after 
it begins to boil ; when you think all the 
flrength of the meat is in the broth, flrain 
it through a hair fieve into a milk pan ; let 
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it (land till the next day, when you may 
take off the iat, and put the clear gravy 
(leaving the fediments at the bottom of the 
pan) into a flew-pan, and let it continue 
to boil gently, till it becomes like glue ; 
then put it into plates, and turn it every 
day till it is perfeAly dry. 

N. B. It muft be kept in boxes, in a dry 
place, with paper betwixt every cake. 

TJ? make Gravy Soup. 
Take a Leg of Beef, and a Knuckle of 
Veal; chop the bones in pieces, and put 
them into a pot with ten quarts of water, 
a little whole pepper, fome mace, and 
fweet herbs, and fhalots; let it boil till 
half the quantity is reduced ; then take it 
off the fire, and pour it into a pan to cool $ 
the next day, take off the top and make the 
clear gravy hot, but not let it boil ; fry a 
French roll in butter till it is ciifp, cut it 
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in dice, and put part into the tureen with the 
Soup, and fend the other to table on a plate. 

Tto make Green-Peas Soup. 
Take a Knuckle of Veal, and a pound of 
lean Ham ; boil them in fix quarts of water 
for three hours, with two or three tur- 
nips, the fame quantity of onions cut in 
dices, two carrots, and a head of celery cut 
fraall, and a lettice fried in butter; then 
have ready two quarts of peas flowed, 
bruife them well, and drain them and th^ 
foup into a clean pot ; feafon it with a lit- 
tle pepper and fait, and add a little juice 
of fpinage ; boil it a quarter of an hour, and 
then put it into the tureen with a few 
young peas, fome carrots cut in wheels, 
and toafied bread cut in dice. 

7(? make common Peas Soup. 
Boil fome Roaft Beef Bones, (or what 
meat you like) in foft water, for three 
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hours ; then take the meat out, and let it 
ftand till cold ; the next day take off the 
fat, and to a gallon of the liquor put a 
quart of fplit peas, three or four onions, the 
fame quantity of carrots and turnips, and 
a large head of celery cut in pieces ; boil it 
gently till the peas are diflblved ; then add 
pepper and fait to your tafle, and fome 
dried mint. — Send it to table in a tureen, 
with bread fried in butter, and cut in 
fmall dice. 

Take the fatteft Tripes, well boiled, put 
them in a ftew-pan, with fome good gravy, 
a glafs of whit& wine, a few fweet herbs, 
two anchovies, and a whole onion ; let it 
flew an hour or more ; then thicken it up 
with yolks of eggs, and fef ve it up hot. 
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'tojkw a RaUit. 
Take a Rabbity when ikinned and clean, 
cut it up as for the table ; put it into a fiew- 
pan with half-a-dozen onions, a fmall tur- 
nip^ and as much water that will cover it ; 
let it flew till tender; add to it a few 
white pepper-corns and fome fait; when 
enough put in fome cream, and ferve it up 
hot, with the onions to cover the meat 

7oJlew a Neck of Veal. 
Cut a Neck of Veal in flakes, beat them 
flati and feafon them with fait, nutmeg, 

• 

thyme, and Iemon*peel grated on them ; 
lay them in a flew*pan, and put to them 
as much thick cream as will cover them ; 
let them flew gently till enough ; then put 
in two anchovies^ a little white gravy, a 
bit of butter rolled in flour to make it 
thick. — Serve it up garniftied with lemon 
and barberrys, if you have them. 
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Tojiew Pidgeons. 
Seafon your Pidgeons with pepper, fait, 
clores, mace, and fome fweet herbs ; wrap 
this ieafentng up in a bit of butter ; put 
it in them, and tie up the neck and rent 
very clofe ; half roaft them in a Dutch-oven ; 
then put them into a ftew-pan with a quart 
of good gravy, a glafs of white wine, a few 
pepper corns, three or four blades of mace, 
a bit of lemon-peel, apd a few fweet herbs, 
and fome pickled oyfters, if you have them; 
let them ftew till they are enough ; then 
thicken it up with butter and the yolks of 
eggs. — ^Garnifti with lemon. 

Tojlew Red Cabbage^ 
Take a Red Cabbage and lay it in water 
an hour; then cut it in fmall bits; put it 
into a ftew-pan, with a pound of faufages, 
a pint of good gravy, a little bit of ham, 
or lean bacon ; cover it clofe, and let it 
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(lew half an hour ; then take it from the 
fire and fcum all the fat clean off; (hake in 
a little flour, and fet it on again for a few 
minutes; lay the faufages in a di(h, and 
pour the reft over. 

^ojlew (fillers. 
Take the Oyfters and the liquor, and 
put to them fome white wine and whole 
cloves and mace ; fet them on a flow fire, 
and let them flew half an hour ; then put 
in a little nutmeg, beat up thick with^our 
and butter, and ferve it up with fried 
oyflers round it. 

^ojiew Mujhrooms. 
Peel them and put them in an earthen 
di(h ; flrew on them a little fait, and lei 
them lie an hour; then put them into your 
flew-pan with a fmall onion, a few cloves, 
fbme mace, whole pepper, a few bread 
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crumbs, and a glafs of white .wine; let 
them ftew over a flow fire, and when 
enough, thicken it with a bit of butter 
rolled in flour, 

^ojlev) a Loin ofMuttm* 
Bone and take the fl^in of your mutton, 
lay it in your flew-pan, and put to it a pint 
of red-port, a pint of water, two fpoonful 
of vinegar, an onion fluck with cloven, a 
little thyme and parfley, pepper and fait 
to'-your tafte ; let all thefe flew with your 
Mutton very flowly for three hours; put 
your bones in to flew with the meat, as it 
adds to the gravy ; fliim off the fat and 
thicken it. — Bafte it often with the liquor, 

-Tojlew Beef Stakes. 

Cut your Stakes an inch thick ; feafoa 

them with pepper and fait ; put them into 

the ftew-pan, with an onion fluck with 
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cloves^ two carrots, and a fmall turnip cut 
in dices ; put in as much water as will cover 
them, and let them ftew two hours ; then 
fcum off all the fat, and put to your (lakes 
a glafs of white wine, two fpoonful of mufh- 
room catfup; thicken your gravy with a 
lump of butter and flour well worked toge- 
ther, cut a carrot in thin flices, and lay over 
it when it goes to table. 

N. B. If you would have them brown, 
fry the (lakes in butter over a fierce fire, 
and put them into boiling water, and add 
a glafs of red port, 

^0 ftruo Goofe Giblets. 
Ptit them into a (lew-pan, with as much 
water as will cover them ; take an onion, 
with a few cloves in it, fome white pepper^ 
and fait ; let them (lew till tender ; then 
fcum off all the fat, and put to them a 
fpoonful of white catfup, and thicken it up 
with an egg beat in fome cream. 
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^ojkw any Kind ofFifii 
Put tbem into a ftew-pan with as much 
water as will cover them ; put to them a 
blade or two of mace, ibme fait, a bit of 
lemon -peel, and the juice of half a lemon, a 
glafs of red port ; when your fi(h is done, 
pour off your liquor into a fauce-pan, put 
to it an anchovy, a bit of onion, and a few 
muftirooms, or oyffers if you have them ; 
let it boil a little, and then thicken it up 
with flour and butter, and pour it over 
your fifh when in the di(h* 

TCo collar IB^h. 
Take the Eels, and cut them open, and 
bone them; cut off the heads and fins; lay 
them flat, and feafon them with fome fage 
fhred fine, a little fweet bafil, cloves, mace,, 
a whole nutmeg, fome pepper and falt,^ 
and Cayenne; roll it up hard in a cloth,, 
and tie up both ends very tight; fct over 

Da 
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the fire fome water with a little fait, a few 
cloves, two or three bay-leaves ; boil in the 
head and bones well together; then take 
them out and put in your collar ; let it boil 
till it is tender; take it out, and let your 
liquor boil till juft enough to cover it ; when 
cold, pour it over the collar, and cover it 
clofe. — ^Do not take off the cloth till you 
ufe it. 

^0 cottar Lamb. 
Take a Brcaft of Lamb, and bone it, beat 
it flat, and feafon it with cloves, mace^ 
pepper, fait, and fweet herbs; roll it up 
very tight in a cloth, and boil it two hours; 
put the bones into the liquor it is boiled in. 

^0 cottar Beef. 
Take the Flat Ribs of Beef, bone it, and 
fait it with falt-pctre, and bay-falt; let 
it lay five days ; then walh it, and dry it 
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with a cloth ; feafon it well with cloves, 
mace, nutmeg, pepper, and fweet herbs 
fhred fmall ; roll it up tight in a cloth, 
and bake it four hours in pump-water; 
then take it out and roll it in another cloth 
till cold ; then fet it in a dry cloth. 

To make mock Brawtu 
Take a fet of Pig^s Feet that are fcalded, 
with the Eye Pieces, Ears, and Tongue ; 
put them into water for twelve hours, till 
the blood is all drained out; then take 
them and fait them with falt-petre, and 
common. fait; let them lie a week; then 
take them and wa(h them quite clean, and 
boil them till a draw will run through the 
meat ; pick it clean from the bones, and 
put it in a deep pot or tin ; mould with the 
tongue in the middle, and the ears wrap* 
ped round it ; then put in the reft of the 
meat with two Cow Heels laid round the 
edge for ihield ; it mull be put together as 
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hot as poffible ; when done, fet a weight 
on it, and let it (land till the next day be- 
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fore you remove it. 

To make bunting Beef^ 

Take a Round of Beef, and rub it well 
with a quarter of a pound of falt-petre ; let 
it lie in that ftate a day ; then rub it well 
with two ounces of allfpice, one ounce of 
black peppert and half z pound of fait ; let 
it lie in the pickle three weeks, turning it 
and rubbing it with a little frefti ialt every 
day ; bake it in a pot four hours, covered 
with beef fuet (hred fmall, and pat fome 
in the bottom of the pot. 

N. B. It is befi covered with a cruft 
made of flour and water. 

To maie Dutch Beef. 
Take the lean part of a Buttock of Beef,, 
rub it well all over with brown &gar, and 
let it lie in a pan or tray three hours, turn- 



ing it three or four times ; then fait it well 
with common fait and falt-petre ; let it lie 
a fortnight^ turning it every day ; then roll 
it tight in a coarfe cloth, and put it in a 
prefs, a day and a night ; then hang it up 
to dry, and when you boil it, put it in a 
cloth, when cold it will cut in (hivers. 

To make Brain Cakes. 
Take the Brains when waftied and (kin- 
ned ; put them in a bafon with fome grated 
bread ; beat them till they are quite fmooth ; 
then feafon them with pepper, fait, nutmeg, 
fome fage, parfley, and lemon-peel (hred 
fmall; put to them two eggs well beat, 
mix all together, and fry them a light 
brown. 

Toftew a Carp. 
Take the Carp, and when you have 
fcaled and gutted it (fave all the blood) 
put it in a ftew-pan with a pint of red 
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port, half a pint of water, two or three 
blades of mace, fome pepper corns, an onion 
ftuck with cloves, a bit of horfe-raddifti, 
the peel of a lemon, and an anchovy chop- 
ped fmall ; let thefe (lew together till the 
Carp is enough ; then thicken it with flour 
and butter. — It is a good way to fry the 
Carp of a fine brown firft. 

^oftev) Pidgeons browru 
Take the Pidgeons and trufs them as for 
baking; then fry them very brown; put 
them in your ftew-pan with fome ftrong 
gravy that i§ boiling; let them ftew till 
enough ; mix fome of the gravy with the 
livers, and flour and butter, and a little 
walnut pickle for the fauce. 

'Tojlew a Pike* 
Put it in a ftew-pan, with as much water 
as will cover it ; put in a blade or two of 
mace, fome fait, a bit of lemon-peel, and 
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the juice of half a lemon, a glafs of red 
port ; when your Filh is done, pour off your 
liquor into a fauce-pan, put to it an anchovy, 
a bit of onion, and a few muihroonis, or 
oyfters if you have them ; let it boil a little; 
then thicken it up with flour and butter. 
P2els cut into pieces are excellent done this 
way. 

^ofr) Ojjlers. 
Beat two eggs well with a fpoonful of 
flour; grate in a little nutmeg, dip in 
your oyfters one by one, and fry them 
brown ; they are proper to lay round any 
difti of filh. — ^If you eat them by themfelves, 
the fauce muft be lemon and melted butter. 



Calfs Head Hajb. 
Take the Head and half-boil it ; then 
take one half of it with the tongue, and 
(lew it in fomq fi^ood iprravy, and a glafs of 



white wine; let the other part of the Head 
be well boiled, and cut in dices; then take 
a few fweet herbs, a little pepper and ialt, 
nutmeg, and grated lemon-peel to your 
Ha(h; take the half head and carbonade it, 
rub it over with an egg, and ftrew on fome 
bread crumbs with a little feafoning and 
lemon-peel grated; put your Hafti into the 
ilew-pan with a bit of butter, the juice of 
a lemon, and thicken your gravy with the 
yolks of two eggs ,• lay the whole half of 
the Head in the middle of the di(h, (being 
browned with the falamander,) and lay 
your Ha(b round it, with brain cakes and 
balls, and a little broiled bacon in rolls. 

7(7 make Force Meat Balls. 

Take a pound of Veal, a pound of Beef 

fuet, (hred them fmall, and feafon them 

with cloves, mace, nutmeg, pepper and fait ; 

beat it fine in a marble mortar ; then add 
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the crumbs of a penny loaf, mix it up with 
two eggs well beat, in half a pint of water^ 
and make it into balls ; you may put to it 
a little fage (hred fine, if you like it. 

To Jiew Eels. 
Take and cut them in pieces, put them 
into your fiew-pan, with as much gravy as 
will cover them; put to them an onion, 
fome cloves, mace, nutmeg, pegper and 
fait, and a few fweet herbs; when enough, 
thicken it up with flour and butter. 

T^o make Puff Pajle. 
Take a pound of fine flour, and rub into 
it half a pound of butter; then add as much 
foft water as will make it into a fliff pafte; 
roll it out, and put on it, with a knife, at 
different times, three quarters of a pound 
of butter, rolling it up each time, till the 
butter is all in, and not to be perceived, 
then make it up. 

B 
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N. B. Touch it with the hand as little 
as poflible, and never dredge flour on the 
butter when you roll it up. 

^0 make common Pajle. 
To a pound of flour, put half a pound of 
butter ; rub half of it into the flour, and 
make it into a ftifF pafte with foft water; 
roll it out, and lay the other butter on, with 
a knife, at diflerent times, rolling it up 
each time, till the butter is in ; then roll it 
till it is not perceived, and it will be 
ready for ufc. 

To viake hot Pajle. 
To two pounds and a half of flour, put 
ten ounces of lard into a pint of milk, boil 
it together, and make it into a pafte ; work 
it well with the hands till it will leave the 
pan, and it will be fit to raife in a quarter 
of an hour. 
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^0 make Gum Pajle. 
Take Gumdragon, and lay it in rofe wa- 
ter a night or two ; then have ready fome 
double refined fugar, pounded and fifted 
fine ; put them together in a marble mortar, 
and work it till it is a beautiful white; 
then roll it out, and make it in any Ihapes 
you like. 

*To make a Calfs Head Pie. 
Take a Calf's Head and boil it till it will 
leave the bones ; then have ready a deep 
di(h, with a cruft at the bottom, (or a 

4 

4*aifed pafte in any form you like,) put it 
in, and feafon it with white pepper, fait, a 
little nutmeg, and lemon-peel grated, three 
quarters of a pound of jaifins of the fun, 
ftoned and chopped, and a quarter of a 
pound of butter, and the yolks of eight 
eggs boiled hard, it muft have a rich thick 

cruft at the top. — An hour will bake it. 

£ 2 ' 
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To wake a Mutton Pie^ to eat cold. 
Take a Bread of Mutton that is not too 
fat, and let is hang for four or five days; 
then with a (harp knife take off all the ikin^ 
and bone it, cut it in two and lay one half 
on the other in a di(h ; feafon them with 
white pepper, fait, and nutmeg; lay fome 
butter between them, and put a little water 
in the bottom of the dilh, and cover it with 
a rich pafte, laying fome on the edge of 
the di(h. 

To make a rich Mutton Pie^ equal to Venijon. 
Take a Leg of Mutton that has hung a 
week ; bone it, take a folid part of it that 
will fill the difli you intend to ufe; lay it 
in port wine twelve hours, turning it often; 
make a rich pafte, and lay fome round your 
difti; fhen lay in your Mutton, well fea-^ 
foned with white pepper, fait, a few cloves 
finely beat, and a little Cayenne; rub this 
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fealbning well on with your hand, and put 
in as much of the wine as you can, cover it 
with a thick pafte, and bake it three hours 
in a moderate oven. 

To make Mince Pies of a Neat's Tongue. 

Take a Tongue and boil it, and chop it 
very fine; take the weight of apples and 
chop them, and to one pound of meat, put 
three pound of fuet, a quarter of an ounce 
of cloves and mace, a nutmeg, a little falt^ 
half a pint of raifin wine, and fome brandy; 
mix all well together, with three pound of 
currants, cleaned and dried; put candied 
peel into your pies when you make them up» 

Lemon Minee Pies. 

Boil two large Lemons till tender; then 

lake out the kernels and chop them very 

£ne ; then add a pouud and quarter of beef 

fuet, a pound of raifins, when floued; 
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one pound of apples ; chop thefe very fmall, 
and put to it half a pound of fugar, a little 
cinnamon, and a pound of currants ; mix it 
well together, with a large glafs of brandy. 

^0 make Mince Pies uoithoui Meat. 
Take a pound of apples, a pound and 
half of fuet, half a pound of raiiins ftoned, 
half a pound of prunes ftoned ; chop all thefe 
i^ry fine, and add to them half a pound of 
fugar, two drachms of mace, a nutmeg, and 
a little fait ; put to it half a pint of ^hite 
wine, fome brandy, and currant jelly ; put 
in the currants when you make it up. 

4 

A Savoury Chicken Pie. 
Take four fmall Chickens, and feafon 
tliem with cloves, mace, pepper, and ialt \ 
take a veal fweetbread, and feafon it the 
fame, and lay round them, with the yolks 
of fix eggs, boiled hard; put fome white 
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gravy into your difti, and a lump of butter 
in each Chicken ; cover it with a rich pafte^ 
and bake it an hour and a quarter in a 
moderate oven. 

A Sea Pie. 
Put a pafte in the mould, or bafon you 
intend uiing ; then take the remains of a 
Leg of Mutton that has been roalled, and 
cut jt in thin dices; lay them in the mould 
or bafon, and feafon them with pepper and 
fait between every layer of meat, till you 
have filled your pafte ; then put in the gra- 
vy tliat remains in the di(h, and put a pafte 
clofe over it ; tie a cloth over it, and boil 
it an hour and half. 

7(7 make an old-fajhioned Mince Pie. 
Take a pound of Beef from the infide of 
the back-loin, and two pounds of fuet ; 
ftew them together (without water) for 
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twenty minutes, ftirring of it all the time^ 
or it will burn ; the next day, chop it fmall, 
with fix apples, two lemons, one pound 
and a half of raifins floned ; feafon it with 
a quarter of an ounce of cloves, the fame 
quantity of mace, nutmeg, cinnamon, a 
pound and Half of fugar, two pound and half 
of currants, half a pint of mountain wine, 
the fame quantity of brandy, the juice of 
four lemons, and half a pound of candied 

citron, and a pound of candied peeL 

* 

^'o drejs a Hare. 
When (kinned, wafti it clean from the 
blood; put a pudding in the belly, and 
trufs it ; then boil it for twenty minutes ; 
take it up and put it on the fpit, and lay 
it down to a clear fire; bafte it with a pint 
of milk, with half a pound of butter melted 
in it, keep it bafting with this till done. — 
Serve it up with gravy, melted butter, and 
currant jelly. 
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^0 make Patties. 
Take the Kidney ;and Fat of a Loin of 
Veali chopped very fmall, put to it a little 
falt^ nutmeg, and mace, fome grated br^ul, 
and half a pound of currants, cleaned and 
dried, fugar to your talle ; mix all together^ 
and roll the pafle very thin, and make it 
into patties, and fry them in butter. 

Tto bake a Calfs Head. 
When clean waihed from the blood, boU 
it twenty minutes; then take it up, and 
lay it in the pan you bake it in, with half 
the brains under it in a cup, feafoned with 
pepper, fait, a few fage leaves, fome par- 
fley, and a little water ; let them bake un^ 
der the head; when it has been in the 
oven about a quarter of an hour, bafte it 
with butter, and when * near done, have 
ready fome bread grated, feafoned with 
pepper, fait, fweet herbs, and lemon-peel, 
lay it on the head, and bafte it with the 
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gravy that is under it ; let it be of a fine 
brown, and have ready fome good gravy, 
with a glafs of white wine in it, to mix 
with the brains; chop them fmall, and 
pour it in your difli ; gamiih it with brain 
cakes, balls, and lemon. — It will take two 
hours bailing. 

To broil Chickens. 
Slit them down the back, feafon them 
with white pepper and fait; lay them on 
the grid-iron over a very clear fire, at a 
good diftance, with the infide next the 
fire, till above half done; then turn them 
and take great care the fleihy fide doth 
not burn, and let them be of a fine brown; 
fend them to table with fome good gravy 
and muftirooms. — Garnifti with lemon. 

To fricajfee Sweetbreads brown 
Boil two or three Sweetbreads a few 
minutes, flice them and dijp them in the 
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yolk of an egg» mixed with pepper, fait, 
nutmeg, and a little flour; fry them a fine 
brown ; thicken a little good gravy with 
fome flour ; boil it well, add a little Cay- 
enne, mufliroom-powder, and the juice of 
a lemon; ftew the Sweetbreads in this a 
few minutes.— Garnilh with lemon. 

^0 frkajfee Sweetbreads white. 
Boil your Sweetbreads fifteen minutes; 
then cut them in flices, and put them in a 
flew-pan with fome good gravy, two 
fpoonful of cucumber catfup, and fome 
cream, let them ftew a few minutes ; then 
thicken it with the yolk of an egg. — Gar- 
nilh with lemon and barberries. 

jTo drejs a Neck of Mutton as Venijon. 
Let the Neck be cut very deep in the 
bones ; then take the chine bone clear ofi", 
and let it hang a week ; when drefled, take 
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off the flcin and cover it with pafte, put- 
ting paper on the outfide, which muft be 
carefully tied on to prevent the pafte flip- 
ping; lay it down to a clear fire, and when . 
it has roafted a quarter of an hour, bafte it 
with milk, which muft be done till you 
take off the pafte, which muft be continued 
till it is near roafted, then bafte it with 
butter. — Serve it up with fweet fauce and 
currant jelly. 

To roajl a Pike. 
When your fifti is cleaned and dried, rub 
it over with fome fait, cloves, and mace, 
and a little parfley and lemon-peel, ftired 
fmall; then make a pudding with fome 
grated bread, a little beef-fuet, fome par- 
fley and lemon-peel, fome nutmeg, and fait, 
niix it up with an egg, and few it up in 
the belly; brace it to the fpit with four flat 
flicks, but not too broad. — Serve it up 
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yiiiM gravy fauce, and garniftiit with pickle, 
and diced lemon. 

^0 roaji the Injide of a Back Loin <f Beef. 
When the fuet is taken off, cut the meat 
clean from the bones in one piece; then 
mak6 a pudding as for a hare; put it on 
thd rneat, the length way, and few it up ; 
when laid down to roaft, bafle it with milk 
that has butter melted in it. — Serve it up 
With gravy and currant jelly. 

To roaft a Beefs Heart. 
Take the Heart, and put the fame pud- 
ding in it as for a hare; boil it half an 
hour; then take it up, and put it down to 
roaft, at a clear fire, and keep it bailing; 
^hen done, ferve it up with melted butter, 
and currant jelly. — It will take two hours 
roafting. 
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A Mutton Herico* 
Take a Neck of Mutton that is not too 
fat, cut the bed end of it into flakes; feafon 
them with pepper and fait, fVy them quite 
brown over a fierce fire; then have readf 
in a ftew-pan as much gravy as will cover 
them, with carrots, turnips, an onion, with 
a few cloves in it ; let your (lakes flew in 
this for an hour and half; then pour the 
gravy from them, and fcum the fat clear 
off; put it again into your ilew-pan, with 
two fpoonful of white catfup, and a glafs 
of white wine ; let the meat flew in it a 
few minutes ; then fen'e it up with carrots 
and turnips, cut as wheels, and laid all 
over it. 

!?b bakt a Breqfl of Mutton or Lamb. 
Take off the ikin and bone it ; then lay 
it in a dripping-pan ; let it bake a quarter 
of an hour; then bade it with butter, and 



51 

keep it often covered with bread crumbs, 
feafoned with pepper, fait, nutmeg, and 
fweet herbs ; when the meat is done, have 
ready fome good gravy fauce, with a glafs 
of red port in it, pour it in the difti, and 
let the crumbs on your meat b^ a 6ne 
brown. 



7'o pot Eels. 
, Skin your Eels and gut them, wa(h them 
very clean, and (lit them down the back, 
and take out the bones ; cut them in pieces^ 
and feafon them well on both (ides with 
pepper, fait, nutmeg, and Cayenne pepper; 
then lay them clofe in the pot, till it is full, 
dnd cover it with coarfe pafte, and bake 
them ; when they come out of the oven, 
open the pot and pour the liquor from 
them, and put them in what fized pots you 
like, whilll hot, and cover them with cla-^ 
rified butter. 

P 2 
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N. B. An Eel two pounds weight, wilt 
take three-quarters of an hour baking. 

^0 pickle Eels* 
Take and fcour them well, and dry them 
with their fkins on; then take and boil 
them till you think they are done; take 
them out and let them (land till cold ; 
then put them into pickle, which niuft 
be made of white wine vinegar, a little 
pepper and fait, and a few bay-leaves j 
boil your pickle, and when cold, put in 
your Eels; they will keep feveral weeks. 

To pickle any Kind of Fijb. 
Take your Fifti, when cleaned, and lay 
them in rows, in a (Irong pot, (baking fonie 
fait on every row ; let them ftand twelve 
hours; then wa(h the fait from them, and 
put to them a few pepper corns, three or 
four fage-leaves, fome fweet bafil and lemon* 
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peel; fill the pot with vinegar, an4 fet 
them in a flow oven for two hours ; when 
cold, thely are fit for ufe. 

To pickle Mujbroorns brtrtmu 
After the Mufhrooms are waftied, lay 
them in fait twenty-four hours; then put 
them in a ftew-pan with their liquor, with 
cloves, mace, pepper, fliced nutmeg, gin- 
ger, and horfe-radifli ; let them boil 
together, till the liquor is nearly gone; 
then put in an equal quantity of red port 
wine and vinegar; let them boil all 
together, and if any fcum (hould rife, take 
it off; put them into jars^ and keep them 
in a dry place. 

To pickk Cucumbers in Slices. 
Pare the Cucumbers, and cut them in 
flices, with a few onions, and lay them on 
a di(h, with fome fait flrewed over then>; 

^3 
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the next day drain them from the liquor, 
and put them into a jar, with fome fcraped 
horfe-radi(h and fpice to your tafte; pour 
the vinegar hot on them, every other day, 
for three days, and they will be fit for ufe. 

7(? pickle Mujhroomi a Jectmd Way. 
Wa(h the Muihrooms with vinegar; then 
take them and put them into a flew-pan, 
with a little fait, and let them flew in their 
own liquor ten minutes, ftirring them all 
the time ; then lay them on a cloth to cool ; 
then make the pickle of white wine vinegar, 
diced nutmeg, mace, and whole pepper, 
boil a bit of allum in it, to clarify the 
vinegar, and when cold put the mufh* 
rooms in. 

T*o make Indian Pickle. 
To fix quarts of Vinegar, put one pound 
of f&lt, a quarter of a pound of ginger, one 
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oatice of mace, three ounces of white pep* 
per, a table^fpoonful of Cayenne pepper^ 
ten ounces of Ihalots, half a pound of white 
muilard feed, and a few cloves of garlic, 
boil thefe in the vinegar a quarter of an 
hour^ and when cold put all together into 
a Hone jar, with a quarter of a pound 
of flour of mu{lard.*~What green fruit or 
vegetables you like, put them in as you 
gather them, wiping off the duft. 

To pickle Lemons. 
Rub twelve found middle-^iized Lemons 
with a coarfe doth, cut them in quarters, 
half-way through, fill them with fait, and 
lay them in a wooden bowl to dry in the 
fun, or before a fire ; turn them often in 
the liquor that will run from them, repeat 
it till they are dried ; then put them into 
a (lone jar, with a pint of muflard feed, a 
little Cayenne pepper, a penny-worth of 
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turmeric, fome ginger cut into pieces, twor 
or three cloves of garlic, (he fame of iha- 
lots; put a layer of lemons, then the ingre- 
dients, till the jar is full ; cover them with 
wine vinegar, and tie them up very clofe ; 
as the vinegar dries up, add more; they 
will be fit for ufe in a month. 

N. B. The Lemons muft be cut with a 
filver knife, or they will turn black. 

"To pickle Lemon Peel. 
Take the Peel of your Lemons, and 
grate off a little of the outward rind; then 
lay them all night in water, the next day, 
boil th^m till they are tender; then lay 
them on a iieve, to drain ; and to a pint of 
vinegar, put a quarter of a pound of fugar, 
and what fpice you like, with a little 
Cayenne; boil it a quarter of an hour; 
then put in your Peel, and give it a fcald, 
and then put it in jars for ufe. 
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To pickle Barberries. 
Gather the Barberries when ripe and 
dry; put them into jars, and make a brine 
of fait and water, that will bear an eggr 
boil in it a bit of allum, and when cold, 
pour it over the Barberries, and tie them 
down clofe. 

7(? pot Mu/hrooms. 
Take Mu(hrooms that are clofe, and not 
too large to pickle; wafti them and rub 
them clean ; put them into a ftew-pan with 
cloves, mace, whole pepper, and bits of 
ginger; ftrew over them fome fait, let 
them ftew till the liquor that comes from 
them is near wafted ; then put to them a 
large lump of butter, and let them ftew 
till the butter becomes clear; take them ofF 
the fire, and put them into pots with the 
butter and fpice; let them ftand a day or 
two ; then cover them with clarified butten 
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TV dry Mujhroovis. 
Take Muftirooms before they opcn» take 
off the fialks clofe with a knife, and wa(h 
them, but not peel them; fet them over 
the fire, in an iron pot, with a handful of 
ftltt a good quantity of fpice of all forts, 
fome beaten pepper, two onions ftuck with 
cloves, and a quarter of a pound of butter ; 
let thefe flew till the liquor is dried up in 
them ; then lay them on fieves to dry, and 
keep them, in jars, in a dry place ; when 
ufed, boil them in water, and they make 
a liquor for made di(hes, much finer than 
catfup. 

To make Msifhroom 'Powder. 
Take large flab Mufhrooms, peel and 
gill them ; then put them on plates, and 
fet them to dry in a cool oven or ftove, 
turning of them twice a day ; when dry, 
pound them in a marble mortar, and put 
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to them fome Cayenne pepper, mace, and 
fome white pepper, put it into glafs bot- 
tles, and keep it in a dry place. 

7*9 pickle Cucumbers the Indian Way. 
Take Cucumbers, and rub them very 
clean with a coarfe cloth ; then lay them 
in a ftrong brine for twenty-four hours, 
take them out and let them drain in a 
fieve all night; the next day, put them into 
jars, a layer of cucumbers and fome fpice ; 
as whole pepper, ginger, cloves and mace, 
and fome bay-falt, which will make them 
green ; fill your jars with a layer of each, 
till all is in ; boil and fcum as much wine 
vinegar as will cover them ; pour it hot on 
them, and cover them clofe for three days ; 
then boil the liquor and pour it on them 
as before, and let them Hand a week ; then 
fet them over the fire, tilt the liquor is 
near to boil ; then take them and put them 
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into the jars again; keep them dofe covered 
and they will be very green and crifp. 

« 

^0 pickle Cucumbers afecond JVaj. 
Gather the Cuaimbers when dry, and 
wipe them with a dry cloth ; then put them 
in a jar, with foroe fait ; then pour on them 
fbme fcalding vinegar, that has not boiled, 
and heat the fame vinegar every other day, 
for ten days ; then put them into a kettle, 
' and cover them clofe with vine-leaves, and 
fet them over a flow fire, and they will be 
a beautiful green in a few minutes ; then 
take them off, and put them into jars, and 
have ready fome fre(h vinegar boiled, with 
fpice and a bit of allum in it, that will 
cover them ; pour it on them when cold, 
and fet them by for ufe. 
^N. B* Beans (hould be done the fame 
way. 
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I'o pickle Nafturthan. 
Boil fome wine vinegar, with fome mace, 
white pepper corns, and a ' little fait ; put 
it into a jar, and when cold, put in the 
Nafturtium as foon.as gathered; keep them 
clofe tied down, and they will be very 
green, and crifp. 

A Lemon Pudding. 
Take two clear Lemons, and grate off 
the rind ; then grate two large bifcuits, and 
mix with it; then add three quarters of a 
pound of loaf fugar pounded, the yolks of 
twelve eggs, and fix whites well beat : . 
when it is ready to fet in. the oven, put 
to it three quarters of a pound of butter, 
that is melted, and near cold, and half 
a pint of thick cream ; beat all well toge- 
ther, and lay a puiF pafte round your diflu 
An hour will bake it. 



t>.i 
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An Almond Pudding. 
Blanch and beat half a pound of fweet 
Almonds, with * a little rofe water ; then 
take the crumbs of a penny-loaf grated, the 
yolks of eight eggs well beat, a little beef 
fuet (hred fine ; f wceten it to your tafte, 
and beat all well together ; but be careful 
not to mix it too thin ; butter your di(h 
well, and half an hour will bake it, in a 
moderate oven. 

An Apple Pudding. 
Take half a pound of the pulp of Apple, 
half a pound of loaf fugar, pounded and 
fifted, tiie fame quantity of butter melted, 
t}ie rind of a lemon grated, fix eggs, beat 
them well with the Apples and fugar, and 
do not put in the butter till It is ready to be 
fet in the oven ; lay a puff pafte round your 
diih ; and half an hour will bake it. 



63 

Millet Pudding. 
Steep a quarter of a pound of Millet, 
let it ftand till cold; then put to it fix 
ounces of loaf fugar pounded, a little nut- 
meg, half a pound of butter melted; lay 
a puff pafie round your diflu Half an hour 
will bake it. 

An Orange Puddmg. 
Take a Seville Orange, and grate off the 
rind ; put to it a large bifcuit grated, half 
a pound of loaf fugar pounded, the yolks of 
fix eggs ; beat all well together, and when 
ready to be fet in the oven, put to it half 
a pound of butter that has been melted, 
and near cold ; lay a puiF pafte round your 
difti, and when baked flick it over with 
caindied orange peel, cut in thin flices, 

A Spring Pudding. 
Take half a pound of butter, and melt it ; 
and when cool enough, acid to it fix eggs. 
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well beat; half a pound of loaf fugar, 
pounded ; the rind of a lemon, grated, and 

- the juice ; a fpoonful or two of brandy, and 
a little nutmeg, and as much juice of fpi- 
nage, as will make it a pretty green : lay a 
puff pafte round your diih, (which mull 

. not be a deep one,) and bake it two hours. 

College Puddings. 
Take half a pound of beef fuet ftired 
fine, the crumbs of a penny^-loaf grated, 
half a pound of currants, four eggs, a fpoon- 
ful of fugar, a little cinnamon and nutmeg ; 
mix all together, and roll them into balls ; 
fry them in hog's lard, of a fine brown. For 
fauce, melted butter, fugar and wine. 

A Carrot Pudding. 

Take the befl: carrots you can get, boil 

them tender ; pulp them through a fievc : 

to a pound and half of pulp, put half a 

pound of currants, three quarters of a pound 



of batter melted, fix eggs well beat, leaving 
out two whites; put in' fame nuUneg, and 
fweeten it to your tafte with fine fiigar; 
bake it in a moderate oiFen three quarters 
of an bour» 

^o make a good Puddings to iake or both 
To a pint <i( milk, put three eggs, well 
beat, three fpoonfiil of flour, and a little 
fait; beat your eggs and milk together, 
before you put your flour in. 

A rkb Phmb PutkUngi 
Take a pound of raifins, floned and chop- 
ped, half a pound of cunants^ a penny-loaf 
grated; a pint of flour^ fix eggs^ leaving 
out two whites ; a quarter of a pound of 
beef-fuet, (bred finalU the fame quantity of 
fagar^ half a nutmeg grated, and a glafe 
of brandy;, put to it as much cream as will 
mix it thick, and add two ounces of can- 



66 

m 

died drange-peel, cut in fmall bits ; boil it 
four hours. 

7a make Puddings in Skins. 
Take a penny-loaf grated, fix eggs, a 
pint of cream, half a pound of currants, a 
nutmeg grated, one pound of beef-fuet 
fhred very fine ; mix all together, with a 
little fait and fugar to your tafte. 

^0 make a Pudding without Eggs. 
Take four table-fpoonful of flour, the 
fame quantity of beef-fuet (hred fine, a 
little fait; mix it up thick with fome milk, 
and boil it two hours* 

Ti make Rice Puddings in Skins* 
Take a pound of rice, and boil it in three 
quarts of new milk ; cover it clofe till the 

» 

next morning ; then put to it a pound of 
beef-fuet (bred fine, a pound of currants, a 
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pint of cream, cinnamoD, nutmeg, and 
fugar to your tafle, a little roferwater, and 
a glafs of brandy ; beat feven eggs, leaving 
out five whites; put to it a few bread 
crumbs; fill them very lightly, and dip 
them in cold water before you put them 
in to boil. — They muft boil very flow. 

To make French Barley Puddings in Skins. 
Boil French Barley in many waters till 
it is very tender, and then to a pint of it,^ 
put half a penny-loaf, grated, four ounce 
of almonds, blanched and pounded, with 
rofe- water, half a pint of cream, beat eight 
eggs well, leaving out four whites; feafon 
it with fugar, mace, and nutmeg, to your 
tafle ; then put in fome currants and beef*- 
fuet, ftired fine, and fill your fkins. They 
mufl boil flow. 
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A boiled Calfs foot FuMng. 
Boil the Feet very tender, and to a pound 
of them, put half a pound of berf-fuet^ 
ftired both very fine ; put to them half a 
pound of currants, fix ounces of fugar^ 
feven eggs, and half a nutmeg grated; 
butter your mould well, and tie it up as 
clofe and as hard as yon can; let your 
water boil when it goes in, and boil it 
two hours. 



A Bread and Butter Pudding. 
Take a penny-loaf, and cut it up thiot 
in bread and butter, as for tea; butter 
your di(h, and lay it in dices all over lU 
ftrew a few currants betwixt every layer; 
then take a pint of milk, and beat well 
four eggs, a little nutmeg grated, fome 
fait and fugar to your tafte; mix all to- 
gether, and pour over your bread and 
butter. — Bake it three quarters of an hour* 
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A inking Puddifig. 
To a quart of cream, put feven eggs, 
well beat, and fix table fpoonfui of flour., 
and a little nutmeg; butter your mould 
well, and cover it with a thick cloth ; three 
quarters of an hour will boil it. 

LtWe Puddings^ for two or three in a Dijh. 

Grate a Hale penny-loaf, put to it a 
quart of cream, a little nutmeg and fait, 
a quarter of a pound of loaf fugar pounded, 
fix fpoonfui of fine flour, fix eggs well 
beat( with a little rofe or orange flour 
water; beat all together, and boil them 
in cups well buttered 

Pniffian Puddings. 

Blanch two ounces of fweet almonds, 

and beat them fine, add to them four yolks 

of eggs, and two whites, a pint of cream, 

two fpoonfui of flour, a quarter of a pound 
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of butter clarified; mix all together, and 
fweeten it to your tafte ; butter your cups, 
and bake them half an hour. — ^Wine, fugar, 
and butter for fauce. 

*Xo make Black Hogs Puddings. 
To a gallon of groats, put three quarts 
of water, ftir them over the fire, till they 
are boiled tender ; then cover them clofe, 
and let them fiand all night ; the next day, 
put to them a handful of fait, a good deal 
of pennyroyal, and fweet leeks, ihred fmall, 
a penny-loaf grated, three eggs well beat; 
mix all together, with as much blood as 
will colour them to look black; put in the 
fat a^ you fill them. 

7<7 make TVhite Hcgs Puddings, 
Grate three penny-loaves, put to them 
nine eggs well beat, a little cinnamon aiid 
nutmeg, and fugar to your tafte,, a little 
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fait, and a pound of beef-fuet, (bred very 
fmall, half a pound of currants; mix all 
together with cream and a little brandy* 

^0 make a tbickend Milk Pudding. 
Take three fpoonful of flour, mix it with 
three quarters of a pint of milk, putting a 
fmall quantity at a time to your flour, fo as 
to make it quite fmooth; put it into a 
fauce-pan, and let it boil, keeping it iiir- 
ring ; when cold, add to it three eggs, well 
beat, and a little fait ; butter your mould, 
and boil it an liour. For fauce, melted 
butter, wine, and fugar. 

^0 make a Torkfiire Pudding. 

« 

Take a penny-loaf, and cut it in thin 
dices, pour on it a pint of milk, that has 
boiled ; let it iland till cold ; then beat it 
well together, adding two fpoonfiil of flour, 
a little (alt, and three eggs, well beat; 
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mii all together, and fet it under your 
meat; but be careful that your fire is clear, 
when you put it down. 

^0 make a Goofeberry Pttddingi 
Take a pint of Goofeberries, fcald them, 
and rub them through a fieve, melt two 
ounces of butter in a quarter of a pint of 
cream, grate in a little lemon-peel, or put 
in two fpoonful of orange-flour water, 
which you like ; put to them four eggs, 
leaving out one white, beat them well; 
then mix all together, and fweeten it to 
your tafte ; lay a pufF pafte round your 
di(h, and bake it half an hour. 

To make a Light Flour Pudding. 

Take two eggs, and beat them in a * 

wine pint of new milk ; then take three 

table fpoonful of flour, and a little falt^- 

put your milk to it in fmall quantities, 
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till it beats quite fine and finooth ; butter 
your mould, and boil it three quarters 
of an hour. 

T^o make a PJumb Pudding. 
Take four eggs, and beat them in a 
quarter of a pint of good cream, and mix 
it ftiff with jflour; then put fugar and 
nutmeg to your tafte, add a quarter of a 
pound of beef-fuet, ftired finej a quarts of 
a pound of currants, and one pound of rai- 
fins ftoned. Let it boil three hours. 

A Carrot Pudding, tvithota Fruit. 
Boil fome nice clear Carrots, and pulp 
them through a iieve; and to twelve 
.ounces of pulp, put fix yolks of eggs, the 
juice of two lemons, grate in the rind, and 
add four ounces of loaf fugar, pounded and 
fifted; beat all well together, and when 
ready to fet in the oven, put in a quarter 

H 
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of a pound of butter that has been melted; 
lay a puff pafte round your dilh. 

To make Dumplings. 
Take the crumbs of two penny-loaves, 
grated fine, and the fame weight of beef- 
fuet, (hred as fine as pofiible ,- add a little fait, 
half a nutmeg grated, beat two eggs, with 
two fpoonful of fweet raifin wine; mix all 
well together, and roll them in balls, the 
fize of turkeys' eggs, and boil them half 
an hour. For fauce, melted butter, with 
wine and fugar, and pour over them. 

TV make Snow Balls, 
Take half a pound of rice, pick and 
wa(h it; divide it into fix parts: take fix 
apples, pare and fcope out the core, in 
which place, put in a littje lemon-peel, 
(hred fine; then have ready fome thin 
cloths to tie the Balls in ; put the rice in 
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the cloth, and lay the apple on it; tie 
them up clofe, and put them into cold 
water; when it boils, they will take an 
hour and quarter boiling; be careful how 
you turn them into the di(h, as you do not 
break the rice; they will look beautifully 
white, and make a pretty di(h for fupper. 
The fauce for them, is a quarter of a pound 
of butter melted thick, with a glafs of 
white wine, a little fugar, nutmeg, and 
cinnamon beat fine. 

A Hunting Pudding. 
Take one pound of raifins, ftoned ; one 
pound of beef-fuet, (hred fine; half a pound 
of fine flour, a little grated bread, a quarter 
of a pound of powder fugar, half a nutmeg, 
grated; fix eggs, well beat, leaving out 
two whites ; a glafs of brandy, and a little 
fait ; mix all together, and boil it four hours* 
For fauce, melted butter, wine,, and fugar* 

H 2 
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Ifo make Teafl Bumplings. 
To two pounds of flour, put one pint of 
milk, made warm, with a little fait, and 
three fpoonful of Yeaft ; make it up into a 
light pafte, and fet it by the fire to rife; 
then make it into balls, and boil them 
twenty minutes, very faft, but not covered. 

« 

Almond Cbeeje cakes. 
Blanch half a pound of Jordan Almonds, 
beat them very fine, in orange-flower water, 
grate two ounces of Naples bifcuits, and put 
to them, with the yolks of eight eggs, and 
four whites ; beat four ounces of butter till 
it looks like cream ; mist all together, and 
fweeten it to your tafte; beat it half an 
hour. 

Egg Cheefecakes. 
Boil ten eggs hard, and chop them very 
fmall; then rub them fine in a marble 
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mortar; put to them twelve ounces of loaf 
fugar, pounded and fifted, the fame quan- 
tity of currants walhed and dryed, nutmeg 
and lemon-peel to your tafte; then add 
four eggs well beat, with a glafs of brandy; 
put in twelve ounces of butter that has 
been melted, and flood till near cold ; beat 
all well together, and fill your crufts juft 
as they go into the oven^ 

Curd Cheefecakes, 
Rub the Curd through a fieve, with what 
butter you intend to put in ; mix it with 
fome good cream, grated bread, and what 
eggs* you think proper, a little nutmeg, 
and lemon-peel grated in, add a glafs of 
. brandy, and tlie fame quantity of raifin 
wine; put in fome currants, that have been 
waftied and dried ; put them in the crufts 
juft as they go into th^ oven, and dull 
fugar over them. 

K a 
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Lemon Cheejecakes. 
Grate the peel of two large Lemons into 
a bafon, land fqueeze the juice of one to it ; 
then add half a pound of loaf-fugar, fifted ; 
fix yolks of eggs, well beat ; half a pound 
of butter, melted; mix all well together, 
and bake them in pans, in good puff pafle, 
and not fill them till the oven is ready. 

Orange Cheefecakes. 
Blanch half a pound of fweet almonds, 
and beat them in a marble mortar very 
fine, with two fpoonful of orange-flower 
water and half a pound of loaf fugar, 
fifled; melt fix ounces of butter, and when 
near cold, put it to the fugar and almonds; 
then take the peel of a Seville orange, that 
is boiled tender, and beat it very fine; 
add eight eggs, leaving out four whites; 
mix all well together, and bake them in 
puff pafle. 
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Goofiberry Cbeefecakes. 
Scald Goofeberries and rub them through 
a fieve, and to half a pound of pulp, put 
half a pound of loaf fugar, lifted ; a large 
bifcuit, grated ; and the rind of a lemon ; 
beat four eggs, and mix all together ; when 
ready to fet in the oven, add fix ounces tif 
butter, that has been melted, and near 
cold; bake them in puff pafte, and fift 
fugar over them. 

7(9 make Buttered Ale. 
Take a quart of mild Ale, put it into 
a fauce-pan, with fome cloves, mace, a 
whole nutmeg, and fugar to your t^fte; 
fet it over the fire, and let it boil five 
minutes; then ^ take it off and put in a 
lump of butter, the fize of a walnut, and 
let it fiand to melt; then beat fix eggs, 
leaving out four whites, in a little cold Ale, 
and mix it with the warm Ale, and pour 
it in and out of the fauce-pail, till it is fine 
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and fmooth ; then fct it over the fire and 
heat it again, till it becomes thick and 
quite hot. — Send it to table with dry toaft. 

To mull Wine. 
Take a pint of Wine, fet it over the 
fire with a few cloves, a blade or two of 
mace, a little nutmeg, and fugar to your 
tafta; when it has boiled a fliort time, take 
it off to cool, and beat the yolks of three 
eggs, and the white of one, in a little cold 
Wine ; then mix them carefully with the 
warm Wine, fo that it does not curdle, and 
pour it backward and forward feveral times; 
then fet it on the fire, and make it hot and 
thick: pour it into cups, and fend dry toaft, 
or bifcuits, with it to table. 

7i make Buttered Water. 
Take a pint of Water, (wine meafure) 
fet it on the fire, with a bit of butter, the 
fize of a walnut, and three or four lumps of 
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fugar ; when it bas boiled, take it off the 
fire to coo], and beat the yolks of two 
eggs well, in a little water; and mix it 
with the other, and pour it backward and 
forward, between the fauoe^pan and a jug, 
till it is quite fmooth, and has a great froth 
on it, then it is fit to drink. 

N. 6. It is a moil excellent thing for a 
Cold, taken at bed*ttme. 

To make Lemonade. 
Pour five pints of boiling water (wine 

« 

meafure) upon the parings of five Lemons, 
and two Seville oranges, and add the juice 
drained, and a quarter of a pint of white 
wine, two fpoonful of brandy, and half a 
pound of loaf fugar; ftir thefe ingredients 
together, and let them ftand twelve hours; 
then take a pint of new milk (wine mea-. 
fure) boiling hot, and pour upon them, 
and let it remain till convenient to run it 
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through a napkin or jelly bag; if it is not 
fine, ftrain the liquor from the peel, and 
boil it again a few minutes; then run 
it through the napkin again, with the peel 
in it, and it will be very bright. 
N. B. It muft be kept in a cool place. 

Lemonade a Jecond Way. 

Take fix quarts of water that has boiled, 
when cold put to it two pounds of raifins 
of the fun, ftoned ; one pound of loaf fugar, 
and two lemons, fliced; let it ftand three 
days, clofe covered; then ftrain it, and 
bottle it; cork the bottles very clofe, and 
in ten days it will be ready for ufe. 

N. B. If it is kept longer than a month, 
it will turn tart. 

Orange JeUy. 
Infufe one ounce and quarter of ifinglafs 
in a pint of water; then add the juice of 
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five large China oranges, the juice of half a 
lemon, the peel of it, and a quarter of a 
pound of loaf fugar, pounded and fifted ; 
boil all together, and flrain it, when it is 
near cold, put it into moulds. 

Lemon Solid. 
Squeeze the juice of a Lemon into a 
China orglafs difh; add to it two fpoonful 
of brandy ; boil fome cream, with a flick 
of cinnamon in it, and fweeten it to your 
tafte with loaf fugar (being rubbed on the 
rind of the lemon before it is pounded) ; 
pour the cream hot on the juice, and give 
it a gentle ilir. 

To make Italian Cheefe^ 

Take a quart of thick cream, and fqueeze 

into it the juice of three lemons, half a 

pound of loaf fugar, pounded and fifted; 

a table fpoonful of brandy, and a fmall 
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quantity of ridi white wine ; put in the 
rinds of the lemons, and beat it with a wiflc 
till it becomes very thick ; then take out 
the rinds of the lemons, and having put 
a muflin handkerdiief into a lieve, the fize 
the cheefe is to be ; pour it in, and let it 
Hand twenty-four hours; then turn it out, 
and ornament it with (hot comfits, and flick 
a fprig of myrtle or a flower in the middle: 

Solid Syllabubs. 
To a pint of cream, put half a pint of 
cyder, half a pint of mountain wine, two 
fmall lemons, and half a pound of fugar, 
pounded; fift the fugar into the cream, 
and grate the yellow rind of the lemons 
into it, and fqueeze the juice into the wine ; 
then mix all together, and wifk it "half an 
hour; put it into glafles, all together; it 
will keep nine or ten days ; they are beft 
when kept three or four days. 
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Tto make Ratafia, 
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To^a pint of brandy, put fifty apricot 
flones; bruife the (hell and kernels very 
fmall ; let it (land in the fun, (clofe (lop* 
ped,) fifteen days; then (train it, and 
fweeten it to your tafte, with white fugar 
candy ; let it ftand ten days more, and it 
will be fit for ufe. 



To make Blanc-manger. 
To a pint of flrong calfs feet jelly, add 
a quarter of a pound of fweet almonds and 
one ounce of bitter almonds; blanch and 
beat them very fine in a marble mortar; 
put them to the jelly, and fet it over a 
clear fire; when it is near boiling, add 
half a pint of thick cream, and let it boil 
five minutes ; then drain it through a nap- 
kin; fweeten it to your tafte v^ith loaf 
fijgar, and keep it ftirring till near cold, 
then put it into the moulds. 
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^0 make Blanc^martger a ficond Way. 
Beat half an ounce of ifinglafs^in a 
mortar; put it into a pint of cream, with a 
glafs of mountain wine^ a fpoonful of 
orange-flower water, the fame quantity of 
ratafia, fugar to your tafle. Boil it half an 
hour, then put it into moulds. 

T^o make a Hedgehog. 
Take a fponge cake, or new French roll, 
and pare off the outfide; lay it in a China 
or glafs di(h, and pour on it fome rich 
white wine till it is quite foaked and foft ; 
then pour on it a little brandy, and ftick 
it all over with blanched almonds, cut in 
thin flices ; have ready a good cuftard, and 
pour it into the difli, 

^0 make Lemon Sherbet. 
Take the weight of two I^emons of 
double-refined fugar; wet thfe fugar with 
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waiter, and beil it till it is near to candy ; 
then have the meat of the lenKmscutfmall, 
and the peel grated ready to put in, give 
it a fcald, (but not let it boil,) and put it 
in fweetmeat glafles. 

To make « Di/h:of Talks of Eggs. 

Boil fix eggs very hard; then take the 
yolks and rub them fine, in a matble 
mortar, with fome- butter, a little grated 
letnon or orange-peel, fonae orange-flower 
water, and fugar to your tafte; rub it 
through a cullendar, on the di(h, and cut 
a few rounds of the whiles, and lay on it, 
with a flower in the middle of every ring, 

N. fi. It makes a fmart corner difli. 

^0 iottle Goofeierries. 
Gather the Goofeherries when three 
parts grown, take off the flaiks and fnuffs; 
then put them in a kettle of cold water, 

I 2 
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and fet it over the fire, till they are fcalded, 
keeping them flirring all the time; and 
when they begin to crack, put them into 
the bottles, and fill them up with the 
water tliey are fcalded in, and let them 
fland open for two or three days; then 
put fome fweet oil on the fop of each bot- 
tle, and tie them clofe down with bladder, 
and fet them in a cool place. 

N. B. If you burn two or three matches 
in the bottle, before the Goofeberries are 
put in, it will prevent their fermenting. 

To make Apple JelJy. 
Take twenty Pippins, and twenty John 
Apples, .pare and quarter them, put io 
them two quarts of fpring water, and let 
them boil till they are very tender; then 
ftrain the liquor from them, and to every 
pint of liquor put one pound of double- 
refined fugar; let the jelly boil very faft, 
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till a drop ^wtll fiand on the fpoon, and 
than it is wough ; at which time add the 
jukse of two lemons^ and put it in glafleSi 

3*0 make Apple Jetiy afecond JVay. 
Take Pippins, and *pare them, and cut 
diem in very thin dices ; put them into a 
deep earthen jar, clofe covered, and fet 
over the fire,- in a kettle of boiling water, 
for three or four hours; then pour the 
liquor from them, and to every pint, put 
a pound of double-refined fugar; boil it 
till it wUI jelly^ then put in the juice of 
an oraikge and lem<m, and boil it up again, 
then put k into glafles. 

TV make Hartjhm Jetty. 
To one gallon of water, put a fet of 
calf's feet, and four ounces of hartftiorn 
Ihavings; let them boil till the liquor be- 
comes a {tiff jelly; then ran it through a 

13 
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hair fieye into an earthen pan, and let it 
Aand till it is quite cold; then lake off the 
fat from the top, and put it into a ftew- 
pan, (leaving the fediment at the bottom,) 
•with a pint of white wine, half a pound 
of loaf fugar, the rind and juice of two 
lemons, the whiles of three eggs, and the 
juice of a fweet orange; ftir all well toge- 
ther; then fet it over the fire, and let it 
boil very faft, till clear, then run it through 
a bag into glaffes. 

Tto make Calfs Foot Jelly. 
Take a fet of Calf's feet, ready drefTed; 
boil them in as much water, as with long 
boiling, will be a ftifF jelly ; then ftrain it, 
and when quite cold, take off the top, and 
ufe only the middle for your jelly ; then 
put to it the juice and peel of a lemoD', 
wine, and fugar to your tafte, with a bit 
of cinnamon ; fet it over the fire, and let 
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it boil a quarter of an hour ; then take it 
off, and when a little cool, put to it the 
whites of four duck-eggs; beat all well 
together, and let it boil again, very faft; 
then run it through a jelly bag, and it 
will be very fine and bright. 

31? make Damjon Cheeft. 
To four pounds of Damfons (wheo 
floned) put one pound of loaf fugar, 
pounded and fifted; put them in a ftew- 
pan with one ounce of bitter almonds, 
blanched and pounded fine, in a marble 
mortar ; ftir them well together, and let it 
boil till it becomes fo thick that it will leave 
the pan; take it off the fire, and put it on 
plates, or in moulds, and fct it in a fiove, 
or in the fun to dry. 

"To Tnake Lemon Cream, 
Take two large Lemons, ^nd chip the 
outfide off; put them into a bafon, and 
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fqueese the juice to them, and ixwer them 
clofe &r two iioors; then beat Ssven €iggs^ 
kaving out lour jaVLs^ in a pint of water, 
widi a little (brandy.; put ali together, aad 
ftrain it through a fieve^ fw^cten it to your 
tafte with fine ifogar ; fet it i&^er a clear fire« 
and keep it ftirring till it is as thick as 
cream; but be careful not t« let it boil; 
then put it in glaffes, and feri^ it up- odd. 

Lemon Cream a fetond JVnji 
Take a quart of thick Cretm, and three 
yolks of eggs; beat them well with a little 
juice of Lemon; put in the peel of the 
Lemon grated, and fweeten it to your 
tafte; wifk it till it becomes quite thick^ 
and then put it in cups or glafles. 

*2V make Rajpberry Cream. 
Take a quart of thick Cream, and add as 
much Rafpberry Jam as (when mixed) 
will make it a phik co^lour ; put it into 9 
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large bowl, with the whites of two eggs ; 
then wifk it till it is quite thick, and fend 
it to table in cups or glalles. 

To make a Cujiard. 
Take a quart of thick cream, and boil 
in it a few bitter almonds, or a fpoonful 
of ratafia; take it off the fire, and when 
cool, take four yolks of eggs, and two 
whites, beat well with a little orange- 
flower water, and a quarter of a pound cf 
loaf fugar; fet it over the fire, keeping 
it ftirring one way, till it becomes thick, 
but do not let it boil ; when cool, put it in 
cups, flicking blanched almonds over them, 
cut in thin flices. 

To make a Trifle. 
Take a quarter of a pound of bifcuits, 
and foak them in brandy, or mountain 
wine, in a glaf$, or China diih ; then take 
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a ^t of cream, made into a cuftard, ynth 
iix yolks of eggs, and When quite cx>ld, 
pour it over, and heap the di(h up with 
wliipt fyllabub, which muft be drained on 
a fieve; then lay on it fome currant jelly^ 
cut thin, in figures, fome bits of bright 
h^rtftiorn jelly, fweetmeats, and (hot oomfits. 
N. B. Part of the fyllabub being coloured 
pink, and laid on by places, makes it look 
very pretty; which may be done, by foak- 
ipg a few grains of cochineal in brandy, 
and putting fome of it in when you ba^v^ 
got what white you like. 

To msAe Whip SyllahuBu 
Take a quart of thick .oeam, put fto it 
a quarter of a pint of white wine, the 
fame quantity of brandy, the juice of two 
lemons, and a .quarter of a pound of loaf 
fugar, pounded ; mix all together, and piit 
in t^e rinds.of the lemons .pared thin ; ki 
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it ftand twelve hours, then wiflc it to a 
froth, and put it into glades. 

7*0 make rich Gingerbread. 
Rub a pound of butter into a pound of 
flour, grate in it tlie rind of a kmon ; add 
half a pound of powder fugar, and two 
ounces of ground gingei*; mix all well 
together, and make it into a pafle, with 
three quarters of a pound of treacle, and 
a gl^fs of brandy ; roll it thin, and bake it 
on tins in a cool oven. 

^0 make Gingerbread a fccond IVay. 
Take three pounds of flour, and rub into 
it one pound and a half of butter, one 
pound of powder fugar, one ounce and 
half of ginger ; mix all together, and make 
it into a pafte,.with two pounds and a half 
of treacle; cut it into any Ihape, and bake 
it in a flow oven. 
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T<f make Gingerbread a third Way. 
1 ake three pounds of flour, and rub into 
ft three quarters of a pound of butter, 
three quarters of an ounce of ginger, half 
a pound of fugar, a quarter of an ounce of 
mace and cinnamon ; mix it up with two 
pounds of treacle, and a glafs of brandy, 
and bake it in a quick oven. 

To make Muffins. 
Take four pounds of fine flour, two 
fpoonsful of new yeaft, eight whites of eggs, 
a quart of milk, made warm; mix it well 
together, and let it rife for near an hour ; 
then bake them. They muft be made up 
with flour, fo as not to flick to the hand. 

To make Pikelets. 
Take two pounds of fine flour, two eggs, 
three fpoonful of new yeafl, and a little 
fait; beat the eggs, yeafl, and fait, wf' 



97 

together, and add to them a pint and half 
of new milk, made juft warm; put it to 
the flour by degrees, and keep it beating, 
which will make them very light and 
fmooth ; fet it by the fire to rife, half an 
hour, and then bake them« 

To make Yeaft. 
Mix two quarts of foft water with wheat 
flour, to the confiftency of thick gruel; 
boil it gently for half an hour, when near 
cold, ftir into it half a pound of powder 
fugar, and four fpoonfuls of very thick 
Yeaft; put it into a large jug or jar, with 
a narrow top, and place it before a fire, fo 
that it may, with a moderate heat, ferment : 
the fermentation will throw up a thin li- 
quid, which pour off, and keep the re- 
mainder for ufe, in a cool place, in a bottle 
or jar, tied over. The fame quantity as of 
common Yeaft, will fuffice to bake or brew 

K 
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with. Four fpoonfuls of this makes a iVdH 
quantity as befpre. 

^0 mflke Potatoe Teqjl. 
Boil thiiee or four Potatoes, beat them 
fine in a marble uipr^r; then add a tahl$; 
fpoonful of fine flour, the fame quantity of 
Liibon fugar ; ftir them well together, and 
put as much warm fpft, wat^r to it, as will 
make it the confiftency pf thick gniel;. 
then add two table fpoonfuls of thiqk Yeaft ; 
£pt it by the fire ip a jug* to ferment, and. 
it, will be, fit for ufe the next day. 

Tto mah French Bread. 
Takje; a gallon of fine flour, and put it in . 
a deep pan; then take a quart of milk and. 
one pint of water made warm; diflblve in 
it a table, fpoonful of fait; then take a 
quarter o^^ pint of potatoe yeaft, and beat 
into it four egg,^^ leaving out two whit^^ 
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faik aU together, aind rtln it through a 
fifeVfe ititb tliri flour, arid make it into a 
light pafte, and fet ft by the fire to rife, a 
full hour, if the weiaither be cold ; then make 
it into rolls, and bake them on tills, in z 
moderate oven, and When cold, rai^ them. 

To make Hot^ld Bread 
Take i peck of Bread Fldur, and put to 
it (even pints of w^m Water, with tWo 
table fpoonfuls of fait, diffolved in it ; then 
add half la pint of good yeaft; mix all 
together, and pdur It through a fieve into 
the Flour ; knead it well for twenty minutes, 
and then put it in fquare tins, and fet it by 
the fire to rife, thcfn fet them in the oven. 

To make Potatoe Bread. 
T6 a peck of Flour put fix pounds of 
Potito6s, boil them ifoft, and rub them 
through a wire, or hair &ve, into thfe 
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flour; then take fix pints of warm water, 
with fome fait, and half a pint of good 
yeaft; pour it into the flour, and knead it 
well, (for it requires more trouble to be 
taken with it than other bread,) put it in 
tins, and fet it to rife by the fire. 

Bath Buns. 
Rub one pound of butter into two pounds 
fof fine flour; mix in it one pound of ca- 
raway comfits, beat well twelve eggs, 
leaving out fix whites, with fix fpoonfuls 
of new yeaft, and the fame quantity of 
[cream, made warm; mix all together, and 
fet it by the fire to rife; when made up, 
ftrew comfits over them. 



Plumi Buns. 
Rub half a pound of butter into fix 
pounds of flour, fift into it half a pound 
of fine powder fugar, grate in a nutmeg. 
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arid k imie ginggr, ihd caraWay feeds td 
your liklhg; put in three |*>arids of cur- 
rants, cleiined and dried ; mix all together, 
with three pints of milk made warm, two 
eggs well beat, with tert table fpoonfuls of 
yeaft; rbn H through a fi^ve iritbthe flour, 
arid make it into a light palie; fet it bjr 
the fine tb rife, an hour; and when mad6 
up, fUb them over with the white of an 
tgg, and diifl fugar over therii. Twenty 
itn mutes mil bake theni. 

Saffron Wigs. 
Rub a pound and half gf butter into fix 
qttafts of fine flour, add one ounce of ca- 
faway feeds ; fteep a quarter of an ounce 
of Saffron in a quart of new milk; then 
beat eight eggs into a pint of very light 
barm; mix them with the milk, and make 
it up into a light pafle, and fet it by the 
fire tb rife ; then roll into it a pound and 
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half of loaf fugar, pounded and lifted ; Tvhen 
made up, brulh them over with milk, and 
the yolk of an egg, beat together. 

Tto make Rufksi 
Take four pounds of fine flour, a pint of 
new milk, with four ounces of butter melted 
in it ; beat four eggs, with four fpoonfuls of 
new yeaft; mix it well together and let 
it ftand one hour by the fire to rife; then 
make it up into fmall balls, and lay them 
on tins, and fet them to rife for half an 
hour; then fet them in a quick oven, and 
when they begin to look brown, take them 
put, and cut them through with a (harp 
knife, and fet them in the oven again to 
crifp, with the door open. 

"To make Cracknels. 
Rub two ounces of butter . into half a 
pound of fine flour, and put to it half a 
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pound of loaf fugar^ pounded and fifted, 
and half an ounce of caraway feeds; mix 
it up with the yolks of three eggs, and as 
much cream as will make it into a pafle.; 
roll them very thin, and bake them on tins, 
in a cool oven, ten minutes. 

*to make 'jumbals. 
Rub one pound of butter very fine, into 
a pound of fine flour; mix in it a pound c^ 
loaf fugar finely fifted, and two ounces of 
caraway feeds^ pounded; make it into ^ 
pafte, with the whites of four eggs, and 
roll it out the thicknefs of your finger, and 
lay them on tins in the (hape of the letter 
S, and bake them in a cool oven; 

^0 make Diet Cakes. 

Beat well eight eggs, leaving out two 

whites ;. put to them three quarters of a 

pound' of loaf fugar, pounded and fifted, 

and a few caraway feeds; when beat, fift 
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ititd h three quarters of a pound of fiiid 
ftoUr; bake them on titis, pafpcrfed with 
Wafer-paper at bottom, and when baked of 
a fine brown they are done. 

N. B- They Irequini a qdfck dven. 

^0 make a School Cake. 

Take two pootids of flour and rub into it 
fdur ounces df birttef , a ifew caraway feeds, 
half ati ounce of allfpice, half a pound of 
powder fugar, and OM pound of carranttf, 
cleaned and drfed j tntx thefc well together, 
and take a pint of litifk, made warm, and 
mi5i: in ft three table? fpoonfuls of new 
yeaft ; make it up into a light pa(!e and 
put it into a tin, and fet it by the fire to 
rife. 

N. B. An hour and quarter will bake it. 

Ldfnon Cake. 
Beat well the yolks of ten eggs, add to 
them a pound of loaf fugar, pounded and 
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fifted, the rind of two lemons grated into 
it, and a quarter of a pound of fweet al-^ 
monds, blanched and beat fine, with orange- 
flower water ; beat the above well together, 
for fifteen minutes ; then put in the whites 
of four eggs, beat to a very high froth, 
add the juice of the lemons, with three 
quarters of a pound of warm dry flour, 
which muft be put in by a little at a time; 
beat it an hour, then fet it immediately in 

the oven, or it will be fad. 

* 

N. B. Bake it an hour and quarter in a 
quick Qven. 

Lemon Cake a fecond Way. 
Take the yolks of ten eggs, and flv£ 
whites, beat them feperately, grate the 
rind of a large lemon to them, and fqueeze 
in the juice; then put to them a pound of 
loaf fugar, finely fifted, and half a pound 
of fine flour, made quite dry ; beat it well, 
and bake it in a quick oven. 
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^en Cakes. 
Beat a pound of butter till it Ibcfks like 
cream ; then put to it one p6und of loaf 
fugar fifted, and eight eggs, leaving out 
four whites; grafte in the rind of a lemon, 
and put in the juice, and add one pound of 
line flour; beat it half an hour; then put 
in half a pound of currants ; mix them well, 
'and put it in your tins, fifting fugar 
over them when they go into the oven. 
Twenty minutes will bake them. 

Rice Cake. 
Beat eighteen eggs well, with fome cin- 
namon and rofe water, leaving out eight 
whites; then add a pound nnd half of loaf 
fugar, pounded and fifted ; beat them well, 
atid put In three quarters of a pound of fine 
flouf, and the faftite quantity of fiouf of 
Rice; beat it two hours. It Will take aa 
hour and h^lf baking, in a quick oven. 
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Shrewjbury Cakes. 
Beat a pound and half of butter till it 
looks like cream ; then add a pound and 
half of loaf fugar, pounded and fifted, and 
two pounds and a half of fine flour, and a 
few caraway feeds ; mix it up with four eggs, 
rpll it thin, and cut them in what (hapq 
you like. They muil be baked on tins 
in a cool oven. 



SmM Currant Cakes. 
Rub a pound of butter very fine, into 
a pound and half of fine flour, well dried 
by the fire, add to it half a pound of loaf 
fugar, pounded and fifted, four yolks of 
eggs well beat, with two table (poonsful of 
rpfe wateir, and th? ianje quantity of fweet 
raifin wine, a little mace, and a nutmeg 
grated: this quantity makes eight cakes. 
They muft be baked crifp, and a fine 
brown. 
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UxMdge Cakes. 
Rub a pound and half of butter into a 
pound of fine flour; mix into it three 
pounds of currants that have been cleaned 
and dried, grate in a nutmeg, and make it 
up into, a light pafle, with fome milk made 
warm, and new barm; mix it together, and 
fet it before the fire to rife, an hour ; then 
make it up in fmall cakes. 

To make a Saffron Cake. 
Take two pounds of fine flour, and mix 
in it ten ounces of loaf fugar, pounded and 
fifted ; grate a nutmeg into it ; then rub 
two drachms of Saffron to powder, and 
ileep it in a glafs of white wine for two 
hours; then beat well three eggs, and four 
table fpoonfuls of good yeafl, in a quarter 
of a pint of cream ; have ready three quar- 
ters of a pound of butter, melted and nearly 
cold ; mix all together, and ftrain it into 
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the flour, and make* it into a light pafte, 
and beat into it two pounds of currants 
that have been waftied and dried, and bake 
it an hour and quarter. 

7'^ make Cakes^ like China^ in any Shape. 

Take the yolks of two eggs, and two 
fpoonfuls of fweet raifin wine, the fame 
quantity of rofe water; beat thefe well 
together, and add as much fine flour as 
will make it into a ftifF pafte, which will 
roll out very thin. If you would have them 
like cups, bake them on cups buttered, or 
cut them in any other (hape or form you 
pleafe. 

Icing for China Cakes. 

Take half a pound of treble-refined fugar 

fifted, and the white of an egg beat well, 

with a fpoonful of rofe water; beat the 

Icing till it is a fine beautiful white, and 
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Wlien the cakes are cold, put the Icing on 
with a fmall bru(h, on one fide, and let it 
dry; then ice them on the other, and they 
will look like China. 

Small plain Cakes for ^ca. 
Rub half a pound of butter into a pound 
and half of flour; mix a few caraway 
feeds, and a quarter of a pound of loaf 
fugar, pounded and fifted together, and 
put to it; then make it into a light pnfte, 
with four eggs, and two fpoonfuls of new 
yeail, and cut them into any (hape ; when 
ready to fet in the oven, rub them over 
with the white of ah egg, and duft fugar 
over them. 

To make 'Rutland Cakes. 
Take one pound of fine flour, and the 
fame quantity of loaf fugar, pounded and 
fifted ; fift them together through a fieve ; 
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rub into it a quarter of a pound of butter, 
and make it into a pafte, with four eggs, 
leaving out two whites, which muft be well 
beat, with two fpoonfuls of rofe water; 
roll them very thin, and bake them on tins 
of a light brown. 

A Plumb Cake. 
Take three pounds of fine flour, mix 
into it half a pound of good powder fug^r ; 
grate into it half a nutmeg, and a little 
mace ; then take a pint of cream, and melt 
three quarters of a pound of butter in it 5 
let it (land till near cold ; then beat ten 
eggs, leaving out half the whites, and a 
quarter of a pint of new yeaft, beat well 
together; mix into the flour three pounds of 
currants; then beat it well, and fet it be«^ 
fore the fire to rife. An hour and half wilt 
bake it. 

L 2 
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Small Cakes, 
Rub half a pound of batter into one 
pound of flour, and half a pound of loaf 
fugar, pounded and fifted, two eggs, 
leaving out one white, fome grated lempn- 
peel, and juice; make them into fmall 
cakes, and ice them at top» 

A rich Plumb Cake. 
Take one pound of butter^ and beat it 
till it looks like cream; then take fourteei^ 
ounces of loaf fugar, pounded and fifted %. 
the yolks of nine eggs, beat with three 
table fpoonfuls of rofe water, and the fame 
quantity of brandy, a whole nutmeg grated j 
beat thefe all well together ; then add the 
whites of the eggs, beat to a frothy and 
one pound and quarter of fine flour, with 
two pounds of currants, cleaned and dried; 
three ounces of almonds, blanched and 
diced, and the fame quantity of candied*^ 
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peel, cut in flices; beat it an hour; and it 
will take two hours baking. 

A rich Plain Cahl 
Take two pounds and a half of butter^ 
and beat it till it looks like cream ; then 
add to it two pounds and a quarter of 
loaf fugar, pounded and fifted; twenty 
^ggSi well beat^ (leaving out ten whites,) 
with a gill of brandy, the fame of roie 
and orange-flower water, beat all thefe 
ingredients well together; then add fix 
ounces of almonds, beat very fine, and 
three drachms of mace, and two pounds 
and a half of fine flour; beat it an hour^ 
and when the oven is ready^ put to it a 
pound of candied-peel, four ounces of citron^ 
cut in thin flices, and half a pound of al- 
tnonds, blanched and fliced ; beat all welli 
together, and bake it three hours^ 

t3 
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7*0 make Currant Cakesl 
Rub half a pound of butter into one 
pound of floury put in half a pound of 
fugar, half a pound of currants, (wo eggs^ 
leaving out one white; beat them with a 
table fpoonful of orange-flower water;: 
make them into fmall cakes, and bake 
them on tins; brufh them over with the 
white of an egg,, and duft fugar ovec 
them» 

Sarooy Cakes. 
Take fix eggs, and their weight of ffne* 
loaf fugar, poundied and fifted, and half 
their weight of fine flour, made quite dry ; 
beat the yolks and whites feparately, and 
put in the flour^ juft before it is fet in the 
oven: keep beating of it all the time,, or it 
will not be light 
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To make a Spanifi Cake;. 
Take eight eggs, and part the yelkr 
ih)m the whites; beat the yolks with » 
pound of double-refined fugar, and the 
whites, with a wilk, with three fpoon-- 
Alls of orange-flower water,, till they cur- 
dle ; then beat them with the fugar, and 
yolks, for half an hour; then add tea 
ounces of fine flour,, wdl dried ; beat it 
till it goes into the oren, or it will not be 
light. Three quarters of an hour will 
bake it^ 

3ath Cakes. 
Take a pint of cream, amd melt jh \t 
four ounces of butter;, when near cold, put 
to it three table fpoonfuls of yeafl:; pour 
it into two pounds of fine flour;- make it 
into a paffe, roll it out about an inch thick, 
and cut them in any form, and bake them* 
on tinsy. in a moderate oven. 
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To make a Cake without Fruit, 
Take two pounds of fine flour, rub inta 
it half a pound of butter ; then take a pint 
of cream, made warm, and four fpoonfuls 
of new yeaft ; mix it together, and fet it by 
the fire to rife; then work into it fouE 
ounces of loaf fugar lifted, and the fame 
quantity of caraway comfits : when ready 

« 

to fet in the oven, brufli it over with rofe 
water, and the white of an egg, and dull: 
fugar over it» 

^0 make a plain Seed Cake. 
Beat one pound of butter till it looks^ 
like cream ; then add the yolks of nine 
eggs, and four whites,^ well beat, with a 
glafs of brandy, and rofe water, twelve 
ounces of loaf fugar pounded and fifted; a 
few caraway feeds, and one pound of fine 
flour; beat all well together, half an hour; 
and when ready to fet in the oven, duft 
fugar over it* 
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Rolls far Breakfafl. 
Warm a pint of milk, with four ounces^ 
of butter in it; then beat three egg8^ with 
four fpoonfuls of good yeaft, and when the 
milk is near cold, pour it into three pounds 
of fine flour; fet it by the fire half an hour 
to rife ; then make it up into fmall roUs^ 
and lay them on tins; let them Hand 
twenty minutes, and then fet them in a 
moderate oven. 

7(7 make Bifcuits^ 
Beat well eight eggs, the yolks and the 
whites feparate, with three fpoonfuls of 
rofe water; when the yolks are beat 
enough, put to it, by degrees,, one pound 
of loaf fugar fifted, and beat them toge- 
ther; then put in the wljites, and one 
pound of fine flour ; beat them till they 
go into the oven,, and fift fugar over 
thenu 
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7*0 make Drop Bijcuits. 
Beat fix eggs well, and put to them one 
pound of loaf fugar, fifted ; beat them 
together, and add one pound of flour, and 
a few caraway feeds ; drop them on paper^ 
and fift fugar over them. 

*To male blowed Bifcuits. 
Put the white of an egg in a mortar^ 
with the rafping of a lemon-peel, and 
fome fifted fugar; mix thefe well together,, 
adding often, a little fugar,. till it comes 
to a thicknefs that it will leave the mortar; 
then take it out, and roll it, but not very 
thin ; cut it into any (hape, and lay them 
on paper^ and bake them on tias in a cool 
oven. 

7d? make Bath BifcuitSm 
Take a pint of new milk, and kt it on 
the fire, with four ounces of fweet lard^ 
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till it is melted; then pour it into a pint 
of cold water^ and beat into it four table 
fpoonfuls of good yeaft; ftrain it into four 
pounds of fine flour, and make it up into 
a ftifF pafte: cut them round with a tin, 
and prick them, and bake them in a mode- 
rate oven, on tins, keeping of them turning 
till they are quite dry. 

To make Fruit Bifcuits. 
Take any fort of Fruit, put it into a 
jug, and fet it over the fire, in a pot of boil- 
ing water ; when fcalded enough, pour the 
clear from it, and pulp the other through 
a fieve, and to 'half a pound of the pulp, 
allow three quarters of a pound of double- 
refined fugar, pounded and fifted; fet the 
the pulp over the fire till it is hot, and 
the fugar till it is hot ; then put both to- 
gether, and when the fugar is well mixt, 
take it off the fire, and put the froth of 
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three whites of eggs to it, and beat it till 
it will drop on paper, and dry them in the 
fun or a ftove. 

fto make Lemvn BifcUits. 
Take ten eggs, leaving out four of the 
whites, and grate off the rind of a frefh 
Lemon to them; then add two fpoonfuls 
of orange-flower water; beat it with a wife 
for half an hour ; then have a pound of 
loaf fugar fifted, , and put it in by degrees, 
and a pound of fine flour: beat it till the 
oven is ready, and fift fugar over them, 
and bake them in a quick oven. 

PJumi Cakes for *Tea. 
Beat a pound of butter, till it looks like 
cream ; then add one pound of loaf fugar, 
lifted ; fix eggs, well beat, with one fpoon- 
ful of brandy, leaving out two whites; 
mix thefc well together, and put to them 
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two pounds of fine flour, and one pound 
of currants, . wafhed and dried. Make 
them up ia what fize you like. 

"To make Spice Cakes: 
Rub one pound of butter into two 
pounds and a half of flour, (very fine;) 
then add one pound of fine Lifbon fugar, 
one ounce of allfpice, and a pound and 
half of currants, cleaned and dried ; mix 
it together, with four eggs, and one fpoon- 
ful of yeaft, well beat ; roll it out, and cut 
them in what (ha^ you like. Bake them 
on tins, and when they come out of the 
oven, duft fugar over them. 

"To make Almond Cakes. 
Take four ounces of Almonds, blanch 
and beat them very fine, in a marble mor- 
tar, with fome orange-flower water; then 
add fix ounces of loaf fugar fiA«d» and as 

M 
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many whites of eggs, beat to a froth, as 
will make them jiift raoift enough to drop. 
Drop them oh w^fer-ipaper, and bake 
them in a flack oven. 

Tto make Macaroons, 

Blanch half a pound of Jordan Almcmds, 
• , ■ ► « < 

beat them fine in a marble mortar, with 

fome orartge-flower water; then add half 

a pound of loaf fUgar, pounded and fifted, 

and a quarter of a plound of fine grated 

bread crumBs ; mix all together, with the 

whites of four ^ggs, well b^at; lay them 

on wafer-paper, and fift fligar over (hem. 

They muft be liaked in i nioderate ovfen<. 

^0 4nake' Ratafia Cakes. 

Take half a pound of bitter almonds, 

and the fame quantity of Jordan ; Jay them 

in cold water all night; the next day, 

blanch them, and beat them fine with a 



fpoonful of water ; ttea put in the whites 
of three eggs, ancl a pound of loaf fugar, 
fifjted; beat it half an hour, and when the 

» 

oven is, ready, drop them on paper, with 
the ppjnt; qj^ a, kni%, and fift fugar oyer 
theoit and l^ke thcin) of a fine brown* 

To, make char Cakfs of I\ruit. 
Draw the juice ojf anjr kind of Fruity 
put it into a jug of boiling water, over the 
fire, and to a pint of the juice, put a pound 
and quarter of treWe-refine4 fugar, pounded 
apd fifted; boij the juice till it becomes 
t^cl^, before you put in the fugar; t,hen 
ta](9 it off the fire, and vjrhen a little cool^ 
pu^ in t^ fugar» ^^d fet i^ over the fire to 
fcald, but do not let it boiL Put it on 
fmall plates, apd fet thepi in the fun or on 
a ftove tp dry, awt they will be v^ry cj^r 
and bright. 
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to make Apricot Cahs. 
Scald the Apricots, and take the pulp 
of them, and fet it over the fire till it 
becomes near to a pafte, keeping it con- 
flantly (lirring; then have ready a pound 
and quarter of double-refined fugar, pound- 
ed and fifted, to a pound of the pulp ; mix 
it well together, and give it a fcald ; then 
put it on fugared plates to dry in the 
fun or on a ftove. 

To make Orange Cakes. 
Take Seville Oranges, and make them 
clean from the pulp and kernels; boit 
them in three feparate waters till tender ; 
then beat them fine, in a marble mortar, 
with rather more than their weight of 
double-refined fugar, pounded and fifted. 
Pound it fine, and lay it in cakes, on plates^ 
to dry. 



Tto m(fis Hajpb^py Cakes. 
T^Jce two ppunds Qf Bafpberries, (when 
ripPt) put Ihem into ^ ftfi.w-pan, with a 
qqurt^r p^ » pint of currwt juioe; boil 
them till they become quite thick; then 
t^ thero off the fire» and ftir in two- 
pounds of double-refined fugar, pounded 
and fifted ; make it hot again, (but not to 
boil,) put it on plates or glafs, and fet 
theim in the fiin or on a fiove to dry. 

3V mahc Goofeberry Cake. 
Take red Goofeberries when full ripe t 
take off the ftalks and' fnuf&, and to a pound 
of Goofeberriej, iwid » quaner o/ a pound 
of loaf iUgar, pounded and fifted; boil 
tbem y^ry faft oyer a quiqk fire, tUl it 
hecon^ps fo thick, as it will leave the fiew-^ 
pan. Put it on plates, and fet them m 
the ;fun ^> iiry. 
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Icing fir a Cake. 

I'ake one pound of treble-refined fugar, 
and three ounces of the beft (larch ; pound 
them together, and fift it through a fine 
fieve; then add the -whites of three duck- 
eggs, beat to a froth, with a table fpoonful 
of orange-flower water ; beat it an hour^ 
and it will be a beautiful white. Lay it 
on the Cake when it comes cut of the 
oven, and it will be dry before the Cake 
is cold. 

N. B. Three drops of Bergamot is aa 
addition to it* 

To make Chocolate Drops. 
Take half a pound of double-refined 
fugar, pounded and fifted; put to it as 
much Chocolate as will colour it; then 
beat it well with the white of an egg, 
and a fmall quantity of gum-dragon, fleep- 
«d (oft in rofe-water^ till it is light ; then 
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ilrop it on oited paper, and dry them in a: 
ftove* 

Tto make Lemon Drops: 
Take half a pound of double-refined 
fugar, pounded and fifted ; grate to it the- 
rind of a Lemon, and add a little gum- 
tiragon, fteeped foft, in rofe water; work 
it well together, with as much white of 
«gg as will make it fliff; beat it well, and 
drop it on oiled papers to^ dry : fet them 
In a ftove; 

7b maks Pippin Taftt. 
Take Pippins and pare them, take out 
the cores, and cut them in thin flices, and 
put them in a jar, covering them clofe, 
and fet it over the fire, in a pot of boiling 
water, till it becomes a fine pulp, and to 
a pound of pulp, add the fame weight of 
double-refined fugar, pounded and fifted,* 



let the pulp w^T the fir^^ in a fiei^-paur 
and boil it till it becomes thick; then t^ke 
it off, and let it cool, and put in the fugar, 
keeping of it fiirring; then fet it over the 
fire again to fcald; biit qq( let it tipil; th^n 
lay U on plates t;o dry, wiith a fpoqn,. and 
fet them in a ftove, turning .of them, 
twice 2L day till they are dry. 

To make Wine Wkey. 
Take a tea-cup ful^ of milk, and" the 
fame quantity of wine ; put them, into a 
bafon and pour a pint of boiling water on 
it ; let it (land a few minutes, and thenr 
flrain it from the curd, and fweeten it to 
your tafte. 

To make JVoier Gxueh 
Take a lump of butter,, the C^e of a 
walnut^ and a ^table-fpoonful of oatmeal ; 
work them well together in a bafon, and 
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add a pint of hot water, put to it hy 
degrees, fo as to make it fmooth ; then put 
it in the faucepan, and boit it for ten 
minutes* 

« 

A Compojitioh for heping of Eggs perfetlfy 
found for the fpace of Two Tears. 
Take and put into a tub or vefleJ, one 
bufhel (Winchefter meafure) of quick lime, 
two pounds of fait, half a pound^f cream 
of tartar; mix the fame together, with a^ 
much water as will reduce the compofition 
to that confidence, that it will caufe an 
€gg (put into it) to fwim, with its top 
juft above the liquid; then put and keep 
the eggs therein, which will preferve them 
perfedly found for two years. 

To preferve Eggs a fecond Way. 
Boil a pound of lime in a gallon of 
firater ; let it ftand two or three days ; thea 
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put iDr your eggs carefully, a$, they, do. not 
crack ; kjeep the liquor ftirring^ a^, the lime 
doth not fiBttle to, the bottom^ anci t^y 
will keep nine months. 

N. B. March and Auguft are the bed 
months to. preferye thenu 

Take and chop, It very. $he, Aift ija 
fome floyr and a little fait, when doing;: 
put it in a dry j^ar, la^yin^ a plate oyer it, 
and fet it in ^ dry pl*ce, wi it wi\l \^j^ 
a long. time, 

^0 keep Afpartf^us ^ tie Ttat^ 
Boil them a very little, thei^ t^kfi tl^eep^ 
out of the water; put th^m ii^to a d^, til\ 
they are dry ; then put them in the pot 
you intend keeping of thpm in, Jjnd cover 
them with clarified b^it^er ; tie thp tpp of 
the pot vpry clpfe, anci fct them iu a cool 
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place: in a Motitfa, darify the butter 
'again, and it will keep a year. 

to feed Oyfkrs. 
Take them but of the barrel and lay 
them in a tub, the flat fide upwards ; then 
a layer of fait, then oyfters again : fill the 
tub with water, and put fome oatmeal in 
it. It will make the Oyfters fat and 
white. 

To prejerve Cherries. 
To every pound of Cherries, put eigh- 
teen ounces of loaf fugar, pounded and 
fifted ; ftrew fome fugar firft in your pan, 
then a layer of Cherries, and fo on, till 
your frifit is all in; let them ftand two 
hours; then boil them in their own liquor. 
Shake the pan, or the fugar will burn at 
the firft melting. 



To prejerve iiuinces wboU. 
Take Quinces and pare them, and to 
every pound of Quinces, take a pound of 
loaf fugar, and a pint of watery when your 
fyrup is well boiled and clear, put in your 
fruit; cover them very clofe, and boil 
them over a quick fire till they look red; 
then put tbem into jars. 

To prejerve White Damjons. 
Take the Damfons when ripe, and pare 
the ikin clear off them; put them in an 
earthen difti, aud cover them with their 
weight of loaf fugar, pounded and fifted ; 
let them ftand for twenty-four hours; then 
put them into a ftew-pan, and boil them 
till they are quite clear; when cool, put 
them into glaffes, with brandy paper over 
tbem, and fet them in a dry place. 



\3i 

To prejerve White Damfons a fecond Way. 
'to a pound of Damfons, make a fyrup 
Of one pdund of fine loaf fugar, and a quartet 
of a pint of water ; boil it and fcuiii it 
well; then lake it off the fire, and 
put in your Damfons, let them fcald; 
then take them off the fire, and when 
tiear cold, fet them over again, and repeat 
it till they are clear; then put them into 
pots or glafles, covered with brandy-paper. 

To keep J)anif<ms. 

To every quart of Damfons, put fix 
t)unces of Liibon fugar; put them in layersi 
into jars; tie them very dofe with bladder, 
^nd leather over it; then fet ihem in a 
kettle of cold water on the fire, and let 
them boil twenty minutes ; take them but^ 
and gently (hake them; but never untie 
them till wanted for ufe. 

N. B. They will keep four months^ 

N 



Ta preferoe Prune Damjbns. 
Pot the Damfons into a jug, with' half 
their weight of fine powder fugar (or loaf,^) 
fet them in a kettle of boiling water, for 
twenty minutes; the next day, put them 
into a dew-pan, and give them a boil for 
five minutes; then put them into jars, and 
when cold, put fome rendered mutton-fuet 
over them^ and tie them down clofe. 

To prejerve Cucumbers. 
Take the Cucumbers rather fooner than 
you would for mango, and let them be 
fre(h gathered; pour boiling brine on them, 
let th^m ftand for two. days; then green 
them as you would for, pickle; when green 
cut them in halves, and take. out the feeds 
and pulp; put them in frefli water, to 
lake out the faltnefs, and change the water 
twice a day, till the faltnefs is gone: 
then make a fyrup of double-refined fugar. 
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and boil in it a farge quantity of ginger 
and lemon-peel ; drain the cucumbers from 
the water, and dry them with a cloth; 
when the fyrup is quite cold, put them in ; 
boil the fyrup every three or four days, 
till it becomes thick, and you think it has 
entered the Cucumbers, but never put it 
on them till quite cold 

N. B. The juice of a lemon is a great 
addition. 

To preferve Oranges. 
Take the beft Seville Oranges you can 
get, grate off the rind very thin and neat ; 
put them in water, and let them (bnd 
for three days, fiiifting the water twice 
every day; then boil them very tender, 
and in the boiling, change them four 
times into frefti boiling water, (for if they 
are put into cold it will make them hard,) 
when they are enough, cut a finall hit 

112 
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from the top of every Orange^ and. with 
the handle of a tea-fpoon^ take out all the, 
fe^ds and the pulp; then have a fyrup 
ready: to a pound of Orange, a pint of 
water, and a pound and quarter of double- 
refined fugar: put in the Oranges, and let 
them boil an hour, turning them; then 
put them in glaCTes, with brandy-paper 
over them. 

^0 preferoe WaJmasl 
Gather the Walnuts a fortnight after 
midfummer; bore them through with a 
bodkin in two places ; lay them in , water 
for nine days, changing the water twice a 
day ; then boil them in feveral waters till 
they are tender, and in the holes of them^ 
ilick a clove, and a fmall piece of cinna-^ 
mon, to refemble a fialk ; then weigh 
them, and to every pound of WalnutS| 
take a pound of. loaf fugar, and a pint 
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of white wine ; pot the fugftr to the wine, 

« 

and vfhen it boila, put in the Walnuts an^ 
bodl them flow for fome time; fet them 
hy In the fyrup, and boil them again th^ 
next day, then put them in glafles or jars. 

^0 prtferve Gtcen Goofeberries. 
Take a pound of the fineft cryftal 
Goofeberries, when they are full grown; 
take out the feeds, and fcald them; then take 
two pounds of double^refined fugar, and 
half a pint of water ; boil it to a candy^ 
icumming it as it boils; then put in the 
Goofcbprries, and boil them very faft, till 
they look quite clear r when they are near 
cold, put them in glafles. 

To preferve Cucumieri like Citron'. 
Take the largeft Green Cucumbers, 
quarter them, and take out all theinfide; 
green them in falt'and water, with plenty 

NJ 
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of vine leaves; when green, put them mto^ 
frefh water for twelve hours^ changing the 
water three or four times; take them out^ 
and dry them with a cloth; then lay 
them in an earthen dilh^ and^ cover th^K 
with their weight of double-refined fugar,. 
pounded and fifted; when the fiigar is 
dlffolved^ boil them gently for three or 
four days, till you fee they begin to look 
clear; then boiL the fyrup to a candy^- 
height : dip the Cucumbers in, and lay 
them on glafi^ or plates to dry. 

7h preferve Red CurraniSi 
Take Currants when ripe, and cut them 
from the ftalks, and to four pounds, put 
ii pint of clear juice, and three pounds of 
loaf fugar, pounded and fifted ; boil them 
quick, till they jelly; then put then! in 
pots or glaffes, with brandy-paper ov«r 
them. 
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Taprejerve Magnum Bdnum Plumbr. 
Take the Plumbs when ripe, and pare* 
tiiem; put them into a di(h, with th^ir 
weight of loaf fugar, pounded and lifted 4 
ebver them veiyclofe^ and let them ftand 
twenty-four hours ; then put them into a 
ilew^pan, with the rind, of a lemon, and 
let them boil till you can fee the flone, 
and are quite clear; put them into glafles, 
with brandy-paper, over them,, and keep 
ihem in a dry place.. 

Toprejerve Barberries. 
Boil fome Barberries in water, till- ten- 
der; then drain them^ and to a pint of 
. the liquor, put a pound and half of loaf 
fugar; boil and fcum it till quite clear: to 
a pint of the fyrup, put half a pound of 
Barberries, in bunches^ boil them, till they 
look clear and fine;: put them in glafles, 
and tie brandy-paper over them. 
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Ttcprejerve Cherries aJectrndWay^ 
Stone the Cherries, and drain them; 
then take their weight in fugar^ and juft 
wet it in water; ben) it and fcmn it ; when 
clear, put in your Cherries, with a Httk 
juice of white currants ; boil them over a 
quick fire till tender, and a fine colour; 
then take them up, and put them into 
pots; boil the fyrup till it jellies, and 
cover them with it, tying brandy-paper 
over them* 

?V prejerve Apricots. 
Take the faireft Apricots you can get, 
flone and pare them, and to a pound of 
Apricots, put three quarters of a pound of 
double-refined fugar, pounded and fifted; 
put them together in a bafoo, and let them 
ftand all night; the next day you will 
find the fugar difiblved to a fyrup, in 

« 

* See another Receipt, p. i9U 
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which they muft be boiled very faft^ till 
they look clear; if the fyrup be too thin, 
boil it by itfelf ; put them into glafles or 
pots, before they are cold, as it will pre- 
ferve the colour, 

N. B. You muft crack the ftones, and 
boil the. kernels in whole. 

"To make Cherry Marmalade. 
Take four pounds of Cherries, ftoned, 
and two pounds of loaf fugar, pounded 
and lifted; (hred the Cherries, and wet 
the fugar with the juice that runs from 
them; put the Cherries into the fugar^ 
and boll them, very faft to a Marmalade : 
when cool put it into glafles. 

^0 make Cherry Marmalade a fecond Way. 
Take four pounds of Cherries, when 
ftoned, and boil them very faft in thei< 
own liquor, for half an hour;; then, pouu^ 



the liquor from them, and put half a pint 
of currant juice, and one pound of double- 
refined fugar ; put in your Cherries, and 
boil them very faf^, till they are a fiiff 
jelly. 

To make S^nee Marmalade^ 
Pare your Quinces, and core them; pufr 
them into a ftew-paa of water, and give 
them a Icald ; then to a pound of Quince, 
put three quarters ci a*pound of loaf fiigar^ 
and a pint of water : cut the Quinces ia 
thin flices, and put all together into a pot^ 
clofe covered, and bake them with brown 
bread: when taken out of the oven* put 
it down in pots for ufe. 

TV make Red Goejftberry Jam^ 
Take four pounds of Red Goofeberries, 
when ripe, and clear them from the ftatks 
and fnuffii chop them very fine; tbea 
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put tb€m into 9 (lew-pan, witb two pouncU 
of loaf fugar, pounded and fifted; boil it 
owr a fierce fire, for half an hour, and it 
will be a beautiful colour, and a pleaiant 
Jam* 

^0 make Gre€n Goqfeierry Jam. 
Take Goofeberties when full grown, 
open them and take out the feeds; give 
them a fcald in boiling water, and lay 
them on a fieve to drain ; to a pound of 
Goofeberries, put one pound of loaf fugar, 
pounded and fifted ; put them into a fie w- 
pan, and boil it over a quick fire for three 
quarters of an hour, keeping k fiirring 
all the time. 

^0 make Currant Jam. 
Take currants when ripe, and fi:rip them 
Iroih (he ftalks, and to every pound of 
Currants add three quarters of a pound .qf 
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loaf fugar, pounded and fifted ; put the 
Currants into a deep di(h, or bowl, and 
cover them with the fugar; the next day, 
boil them over a quick fire, till they begin 
to be quite thick, then put it into pots 
for ufe. 

"to make Damjon Jam, 
Take Damfons when ripe, and done 
them, and to every pound of Damfons, 
add half a pound of good Lisbon fugar; 
mix them well together, and boil it for 
three quarters of an hour. 

To make Blackierry Jam. 
Take a quart of Blackberries when ripe ; 
put them into a ftew-pan, with one pound 
of Lisbon fugar ; boil them near an hour, 
keeping it condantly fiirring, and when 
cold, put it into pots for ufe, tying bran- 
dy-paper over them. 
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Tto make Strawberry Jam. 

Gather the Scarlet Strawberries when 
ripe, and put to them a little juice of 
Strawberries; then add to them their 
weight of loaf fugar, pounded and fifted; 
put them into a preferving-pan, and boil 
them over a clear fire for twenty minutes; 
tlien put them in pots or glaffes for ufc. 

« 
7i make Rajpberryjaml 

To a pound of Rafpberries, put three 
quarters of a pound of loaf fugar, pounded 
and fifted, and a quarter of a pint of cur- 
rant juice; boil it well together, for one 
hour, and put it into pots ; the next day 
cover them with brandy-papers, and tie 
them up clofe, 

^0 lake Apples ijohole^ 
Put the Apples into an earthen jug, 
with a few' cloves, fome lemon-peel, a 
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little coarfe fiigar, and a glafs of red port ; 
tie them up Very clofe, and hake them in 
a moderate oven. 

7i dry Apricots: 
Weigh the Apricots befi>re they are 
pared, and take tlae weight in tfehle*re- 
fined fug^r, pounded and fifted; -when 
pared, take out the fiones, as carefully as 
you can, to prevent hreakk>g of them ; 
then put them io an earthen difh^ aiid 
cover them with the fugar, to preferve the 
colour ; when the fugar is diifolved, boil 
them tall they look q^^ite clear, fcumming 
of them as they boil ; let them lie in the 
fyrup till the next day ; then make them 
hot, and repeat it again ; then take them 
out of the fyrup to drain, and lay them on 
glafs to dry, in a ftove, tuiping them 
twice a day. 
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To dry Cherries. 
To every five pounds of Cherriesi put 
one pound of double- refined fugar, pounded 
and fifted; put the Cherries into a ftew- 
pan, with a very little water, and make it 
juii fcalding hot; take then\ out of this 
liquor and dry them; then put them into 
the pan again, and flrew the fugar between 
every layer of Cherries,- let them (land 
tiH the fugar is melted; then fet them on 
the fire, and make them fcalding hot, as 
before, which muft be done three or four 
times; then drain them from the fyrup, 
and lay them fingle, on glafs plates, to 
dry in the fun, or in a ftove ; when they 
are dry, put them into a bafon of cold 
water, and take them out immediately, and 
dry them with a cloth; then fet them 
again in the fun, and keep them in a 
dry place. I'his is not only the beft way 

O 8 
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to give them a tafte, but a}fo for colour 
and plunipnefs. 

^0 dry Magnum Bonum Plumis. 
Take the Plumbs and weigh them, and 
to every pound, allow one pound of dou- 
ble-refined fugar, pound it and lift it ; then 
fcald the plumbs and take off the fkins, 
and lay them on a dry clotb; then make 
half the fugar juft wet, in a preferving-pan, 
and fet it over the fire, keeping it flirring 
all one way, till it is fugar again; then 
lay the Plumbs on it, and flrew th^ other 
part of the fugar on them, and let them 
iland till it is melted ; then heat it fcald* . 
ing hot, twice a day, (but not let it boil;), 
when the fyrup is thick, and it candies to 
the pan, take them out and lay them on 
glafs to dry in a flovb, turning of them 
three or four times a day^ aixd fjft a littl& 
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fugar on them once a day, till they are 
near dry. 

To dry Apples or Pears without Sugar. 
Take the Fruit, and prick it with a 
pin, and lay them in water for three or 
four days; then take them out, and lay 
them on a fieve to drain, and fet them in 
a ftove or ccol oven ; when they begin to 
fink, flat them with your hand, and fet 
them |n again, repeating of it till they 
are dry. 

To dry Damfons. 
* Gather the Damfons before they are 
quite ripe, on a dry day, and lay them 
carefully on a wire fieve, and fet them in a 
ftove for four or five days, or till they be- 
come as dry as prunes; then take thera^. 
and keep them in boxes, in a dry place.. 
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'lo dry Pears^ 
Take the largeft Pears you caa get^ 
put them into a pot, and fet them in an. 
oven, till they be half baked; then peel 
them, and lay them on a (ieve, and fet 
them ill a ftove, till they are ahnoft dry r 
then take them put, and keep them in a 
dry place, for three or four days; thenr 
fet them in the ftove till they are quite 
dry. They muff be made a little flat, 
with the hand, when laid upon the fieve,, 
and kept in a box betwixt white paper. 

« 

MuJKroom Catfup. 
After the Mufhrooms are wiped from 
the duft and dirt, flit them and put them 
into a pot, a layer of Muflirooms, and a 
layer of fait; let theni ftand twelve hours; 
then boil them in the liquor a ihort time, 
and ftrain it from the Muftn-ooms; and 
when it is cold, clear it from the fedi- 
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raent; the next day, give it another boiP 
or twof clearing it as before. The laft 
time you boil them, to every quart oi 
liquor, put half an ounce of fpice to your 
liking, and a (halot; when' cold, bottle 
it, and fet it ki a cool place,, and it will, 
keep, for years.. 

Mufhroom Catjtep another Way.. 
Take a gallon of ftrong beer,, the ftaleft 
you can get; put to it a pound of ancho- 
vies^ half an ounce of mace, the fame 
quantity of cloyes,. a quarter of an ounca 
of pepper, four large races of ginger, a few 
cloves of (halots, and a quart of flab Muih- 
rooms, well rubbed and picked; boil all 
thefe together, over a flow fire, till half is 
w^afted; then drain it through a flannel 
bag, and when cold,, bottle it, flopping it 
very clofe. Two fpoonfuls to a pint of 
melted butter is fufficient 
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N. B. It is thought to excel what comes 
from India, for its agreeable flavour and 
colour. 

y<? make Carrack. 
• Take a pint of Indian Soy, a quart of 
muihroom Catfup, a quart of walnut liquor, 
half a pound of anchovies, with the bones^ 
a pint of vinegar, fome (halots, three or 
four cloves of garlic ; let it fimmer over 
a flow file, for half an hour; then run it 
through a flannel bag, and when cold bot^ 
tie it in pint-bottles^ with a clove of gar- 
lic in each bottle. 
N. B. It will keep jfeven year». 

To make White Cafjup. 

Take two quarts of white wine, a pint 

ef elder-flower vinegar, a quart of water; 

put to them half a pound of anchovies and 

pickle, half a pound of liorfe-radilh, when 
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fcraped; one ounce of (halots, juft bruifed? 
one ounce of mace, a quarter of an ounce 
of nutmeg; boil it till half is confumed, 
then drain it» and when cold bottle it. 

7*0 make Cucumber Cat/up. 
Take fix pounds of large Cucumbers, 
when pared, put to them two pounds of 
onions diced ,- cut the Cucumbers very thin, 
and lay them in a deep pot, a layer of 
Cucumbers and onions ; put a good deal of 
fa]t on every layer j let them fland for 
two days; then break them well with your 
hands, and put them on a fieve to drain ; 
to every quart of the liquor, put a quart of 
white wine,, half a pound of anchovies, 
half an ounce of cloves and mace, fome 
whole pepper, a little ginger, and horfe-* 
radilh fcraped; boil all together for 
twenty minutes, then ftrain it» 3nd. wfeenj 
cold,^ bottle it» 
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^0 make §iuin Sauce, 
Take a pint of walnut pickle, the fame 
quantity of mufbroom catfup, twelve cloves^ 
of garlic, brutfeds twenty anchovies, 
bruifed well ; two ounces of horfe-radiih, 
fcraped; a little Cayenne pepper; put all 
into a bottle, and let it ftand for a week ; 
(hake it every day, and it wilt be fit for 
ufe» 

Walmt Catjup. 
Take Walnuts when fit to pickle^ 
pou^d and ftrain them through a coarfe 
cloth; let the liquor fiand to fettle; tb a 
pint of clear juice, put a pound of ancho- 
vies; boil it till they are difiblved; firain 
it again, and to every pint of liquor,^ put 
two drachms of mace, the fame of black 
pepper, two ounces of (halots, and half a 
pint of vinegar. 
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To make Carracbea. 
Take a quart of white wine vinegar, put 
io it twenty clov«s of garlic, a gill of 
Indian foy, the fame quantity of walnut 
pickle, a quarter of an ounce of Cayenne 
pepper, and a dozen grains of chocineal ; 
ftop it clofe in the bottle, and it will be 
fit to uie in ten days. 

To make Lemm Pickle. 
Take fix Lenlons and rafp a little of the 
peel off, but not let any of the white 
appear; flit them at each end, and work in 
as much fait as you poffibly can, and rub 
them well on the outfide with fait; lay 
them in an earthen pot for three days, with 
a good deal of fait firewed about them ; 
fet them in a flow oven, and when the 
Lemons begin to dry, put to them fix 
cloves of garlic, a handful of horfe-radilh, 
fliced ; when all is dry, take two quarts of 



\vhite wine vinegar, and boil in it a quaf« 
ter of an ounce of cloves, the fame quan* 
tity of mace, two nutmegs, one ounce of 
long pepper, and pour it upon the Lemons; 
when cold, ftir in two ounces of flour of 
muftard, and let it be ftirred every day, 
for a week or more. When the Lemons 
are ufed in made difties, (hred them very 
fine ; and when the liquor is ufed, (hake 
it up before you put it into fauce. The 
Lemons muft be as dry as boards, when 
they come out of the oven. It will not be 
fit for ufe of three months, but the longer 
it is kept, the better it will be. 

To preferve a Beef's Liver for Gravy. 
. Take a clear Liver, and rub it well all 
over with four ounces of coarfe fugar (or 
treacle;) let it lie twenty-four hours; 
then rub it well all over with two ounces 
of falt-petre, four ounces of bay-falt| and 
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one pound of common fait ; let it lie in the 
pickle for three weeks, turning it otice a day, 
rubbing it well with the liquor; then hang 
it to dry near the fire, and when ufed, cut 
it into thin flices, and boil it in water, and 
it will make an excellent gravy for any ufe. 

^0 make 'Br cad Sauce for a Turkey or Partri^e. 
Cut the bread in thin dices, and put it 
in a faucepan, laying between each flice, 
fome onion, fhred very thin ; then put to 
it as much water as will cover it, and let 
it boil till the bread is tender; then beat 
it fine, and feafon it with white pepper 
and fait to your tafte; add i lump of but- 
ter, fome good cream, and give it a boil 
up again. 

T(? make Bread Sauce for Veniforu 
Slice the bread, and put it into a fauce^ 
pan, with fome cinnamon beat very fine; 
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then put to it as much water as will cover 
it, and let it boil till the bread is tender; 
then beat it very fine, and add as much 
red port ais will make it a good colour, 
and fweeten it to your tafle; 

N. R It is proper fauce for a Pig, adding 
fome currants. 

T'o make Onion Sauce* 
Boil the Onions in two or three differ* 
cnt waters, till tender; then have half the 
quantity of turnips ready boiled ; fqueeze 
the water clear from them, and rub the 
Onions and turnips together, through a 
cullender : tlien put them into a faucepan, 
with a lump of butter, a little fait, and 
fome cream; boil it up, and fend it hot 
to table. 

Sauce for a Collared Breaft ofVeaL 
Take fome gravy-beef, hack it well, and 
fry it a fine brown ; then put it into the 
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flew-pan, with ibme boiling water, a fmall 
onion, two or three blades of mace, fome 
cloves, and whole pepper; and the bones 
of the veal ; cover it clofe, and let it flew 
till it is quite rich ; then drain it, and boii 
it up with a fpoonful of catfup, and a 
glafs of white wine, thicken it up with a 
bit of butter rolled in flour. 

1*0 make Fijb Sauce that will keep a Tear: 
To a pint of red port, put twelve an- 
chovies unwafhed, a quarter of a pint of 
vinegar, one ounce of horfe-radiflb, fcraped; 
three bay-leaves, a little thyme and fweet 
bafil ; let them fimmer over the fire, till 
the anqhovies are diflblved; then ftrain it 
through a fieve, and when cold, put it 
into bottles, and keep it in a cool places 

N. B. Two fpoonfuls is a proper quanr 
tity for a quarter of a pound of butter. 
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A gpod Sauce far a roafi.. Shoulder or Leg 

of Mutton. 
Take twK> anchovies, a glaft of red port^ 
two Ihalots, f<»ne good gravy^ a little n\xU 
meg ; fet it over a flow fire, till the ancho« 
tie« are diflblved, then ftrain it into jour 
di(h. 



Sauce for Boiled FowJm 
Boil the liver and two eggs hard, Ihred 
them very fine, with an anchovy ; grate a 
littfe nutmeg and lemon-peel to them, and 
a very little pepper $ have ready fome good 
melted butter, and boil all up' together. ^ 

Mujbroom Sauce far Boiled Fowls. 
Take half a pint ot cream, a quarter at 
a pound of butter $ fet it over the fire« 
and tth it till it gets thiclc ; then add a 
fpoonful of mufliroom pickle, and pickled 
mulhrooms or frelh, which ever you may 
have. Garnilh with lemon. 



" 



N. B. A little lemoD-peel is an addition 
to it. 

Lemtm Sauce for BoHedFtnvIs. 
Take a fmall lemon, pare off the rind, 
take out the kernels^ (bred it very fine, 
with the liver, being firft boiled; add to 
it three fpoonfuls of good gravy; thea 
melt fome butter; mix all together, and 
cut in fome lemon-peel very fine; put it 
into the fauce-pan, and give it a boil up. 

Shalot Sauce for a Boiled Neck of Muifon. 
Take two fpoonfuls of the liquor the Mut- 
tori is boiled in, two fpoonfuls of vinegar, 
three Shalots cut fine, with a little fait; 
put it into the fauce-pan with a bit of 
'butter, the fize of a walnut rolled in flour, 
flir it together and boil it up. 
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Fijb Sauce^ 
Take fix fpoonfuls of water, two of vine- 
gar, half an onion, cut in flices, two an- 
chovies, a little horfe-radifti fcraped, fome 
kmon-peel ; boil all together, till the an- 
chovies are dilTolved; then ftrdin it, and 
add four fpoonfuls of red port ; let it bolt 
up, and thicken it with flour and butter. 

1*0 make Cucumber Sauce* 
Take Cucun^bers and dice them thin^ 
dredge' them with flour, and fry them 
br<)wii,'but not burn them; then have 
ready fome good mutton gravy; put the 
cucumbers into it with a clove or two of 
(halots, a little fait, and a glafs of white 
wine; fet it to flew over a flow fire, and 
when feat to table, put it into the di(h. 

TV fry Oyjlers. 
Beat two eggs well with a fpoonful of 
flour, and the fame quantity of grated 
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bread, with a little nutm^; dip your 
Oyilers in fingly, and fry them a fine 
brown. They are proper to lay round, 
any difli of fiih» 

N, B. They are a good difti, with a fauce 
of melted butter. 

To make Oy/ler Saufages. 
Take a pound of lean mutton^ a pound 
and half of beef^fuet, and a pint and half 
of Oyftcrs, juft fcalded ; chop all very 
fmall together ; feafon it with pepper and 
fait, and a very little nutmeg, or mace; 
mix it up with three eggs, put it clofe 
down in a pot, and when uied, roll them 
In a little flour, the fize of a common fau« 
fage, and fry them in batten 

To make Saufages. 
Take three pounds of pork, and one 
pound of beef-fuet, (hred very finall ; fea* 
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fon it with one oonce of fait, a quarter of. 
an ounce of pepper, and a fmall nutm^^ 
and a handful of fage leaves, chopped 
fmall; pound it very fine, and when 
enough, mix with it the crumbs of a pen* 
ny-loaf, and two eggs; beat in a pint of 
water, then put it into your ropes* 

5V make Sou/ages a fecond Way. . 
Take one pound and half of lean pork, 
and the fame quantity of veal ; they muft 
both be picked clear from the fat; chop 
them very fmall; add three pounds of beefi 
fuet^lhred very fine; (but they muft not 
be (bred together;) then feafon it with 
two ounc*es of fait, half an ounce of pep- 
per, a nutmeg, a handful of fage-leaves 
fhred fine, and a little fweet bafil ; mix all 
together, and pound it fine ; then add the 
crumbs of a penny-loaf, and when made 
up, roll them in as much egg as will make 
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them fmooth, but ufe no flour, and fry 
them in clarified fueU 

To make Mock Crab. 
Take part o/ a calf t liver, well boiled, 
and when co]d« grate it; feafon it with 
white pepper and ialt, a little Cayenne r 
mix it up wiith oil and vinegar, and fend 
it to table in a Crab flketL 

^0 make Wine Vinegar* 
Take a veflel that wiH hold fifteen gal- 
loiM, and put therein two done weight of 
Malaga raifins, unpicked from the italks, aa^^ 
they make the Vinegar much ftrdngfer;^ 
then pot to it ten gallons of foft water, 
and let it (land where it may have the 
benefit of the fun all the day ; pafte on the 
bung-hole a doable brown paper, prick it 
ilill of boles, with a fmall pin, and lay a 

ft 

tile over the paper, and let it Hand three 
months, in the heat of faramer, then draw 



166 

it off into bottles. — ^You may put in two 
gallons of water again, and it will be very 
good, adding one pound of coarfe fugan 

7*0 make Currant Vinegar: 
To a gallon of water, put four pounds 
of white Currants, when ripe, but not 
picked from the flalks; put them into a 
tub and break them well with your hands ; 
put foft water to them, and let it Hand 
four days, ftirring it twice a day; then 
drain it through a hair fieve, and to every 
gallon of the liquor, put a pound and quar« 
ter of the coarfeft powder fugar ; then tun 
it into the caflc, and fet it in a warm 
place, and it will be fit for ufe in three 
months. 

^0 make Gaojeberry Vinegar. 
Take the Goofeberries when ripe, and 
bruife them in a mortar^ and to every 
quart of Goofeberries, put three quarts of 
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water, that has been boiled and cold again ; 
let them ftand twenty-four hours, ftirring 
it often ; then ftrain it, and to every gal- 
lon of liquor, add one pound of coarfe 
&gar;.flir it well together, and put it into 

the barrel, and (et it in a warm room. 

T'o make Najlurtmm Vinegar. 
Gather the buds of Nafturtium flowers 
when fmall, and put them into a bottle of 
white wine vinegar, and keep them in a 
warm dry place. A fpoonful of this Vine- 
gar gives an agreeable flavour to fi(h fauce. 

1*0 make Elder Vinegar. 

Gather the Elder flowers, when the fun 
is hot on them, and quite ripe, fo that they 
will (hake off the tree; fill a jug with 
them, and pour as much white wine vine- 
gar in it as you can ; fet it in the fun for 
ten days; then f!rain it through a flannel 
bag, and bottle it. 

K. B. It will keep for feven yearst 
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To make Ginger Wine. 
To e\^ery gallon of water, put twa 
pounds of loaf fugar, and one ounce and 
half of white Ginger, well bruifed; boil 
them together half an hour, taking the 
fcum cl^r off, and the Ginger rnuft be 
boiled in a lawn or muflin bag; when it 
is near cold, put in the rind and juice of 
two lemons to each gallon; and when quite 
cold, put a little yeaft to it and tun it, 
putting the bag of ginger into the barrel, 
with the lemon-peel. In ten days, rack it, 
and put it into the barrel again, and let it 
ftand ten days more, then bottle it, 

« 

AJeamd Way for Ginger Wine. 
To three gallons of water, put three 
pounds of powder fugar, and one ounce 
of Ginger, bruifed; clarify the fugar and 
water with three or four whites of eggs, 
which mutt be ftirred into it before it is 
hot, and when it boils, take the fcum 
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clear off; then put in the Ginger, and let 
it boil near an hour; then put it into an 
earthen veffeJ, and flice three lemons into 
it : cover it clofe, and let it ftand till near 
cold; put to it a toaft fpread with yeaft; 
let it work twenty- four hours, then put it 
into the veffel, and in a week bottle it, and 
it will be ready for ufe in a fortnight 

T'o make Whitt Elderberry Wine. 
To every gallon of water, put three 
pounds of good Lisbon fugar, and three 
pints of white Elderberries, when picked; 
boil the water, and put it on the berries, 
and when near cold, ma(h them well, and 
ilrain it ; then put in the fugar, and boil 
and fcum it ; when cool, put in a toaft 
fpread with yeaft, and let it ftand all 
night ; the next day, put it in the barrel, 
and in three months bottle it. 
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To make WbiSe Currant Wine. 
To every ^loa of vater^ put five 
pounds of the beft Lisbon fugar, and five 
pounds of CurranU. with tlie ftalks, let 
th^ water be well boiled^ and (land till 
cold; then put it into the barrel, with the 
fruit, and flop it up in ten days or a fort* 
night. Bottle it the firft week in Decern* 
ber. 

T^o make 'Black Currant Wine^ 
To a gallon of water, put four pounds 
of Black Currants; bml them together half 
an hour ; then drain it, and to every gal- 
Ion of the liquor^ put four pounds of loaf 
lugpr; boU it, and fcunx it; when cool* 
worJc it with a little yeaft, and to every 
gallon, put a pint of rafpberries,. and the 
fapie of red currants, that have been, boiled 
up with fugar: put all into the barrel, and 
let it fland twelve months, then bottle it. 
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N. B. The older it is the better. It 
ibould not 'be drank before it" is two years 

Reel Goojeherry IVitte. 

Take thirty-fix poonds of Red Goofe- 
berries, wh^n they are full ripe^ and begrn 
to drop off the trees; bruife them, and 
pour upon them twelve quarts of boiling 
water; let them ftand twenty-four hours; 
then ftrain h through a flannel bag, and 
add to the liquor, twe]\^ pomtds of good 
Lisbon fogar ; flir it wrfl together, arid 
the next day, put it into the veflel, and 
in to\At moiiths bottle it. 

N. B. ft is belft ^en ke^t to three w 
four years oH, 

To every gallon of water, put ibur 
pounds of honey; when your Water is 

Q2 
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warm put in your honey, and keep ftir- 
ring it till it boils; fcum it well, and let 
it boil half an hour; to fifteen gallons, 
put two ounces of hops ; let them boil in 
it, in a bag ; when cold put it in the veflfeU 
and flop it up diredly. Let it ftand a 
year in the barrel, then bottle it. 

^0 make 'Birch Wine. 
To every gallon of Birch water, put 
three pounds of loaf fugar; boil it three 
quarters of an hour, and clear it from the 
fcum; let it (land till near cold; then 
fpread a toaft over with new yeaft, and 
put to it; when it begins to work tun it 
into the calk; the next day, ftop it up clofe, 
and let it Hand fix months^ then bottle it« 

^0 make Rajf berry Wine. 
Take fix pounds of Rafpberries, and 
three pounds of white currants^ picked 
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from the ftalks ; then take three gallons of 
water, and diffolve in it twelve pound? of 
loaf fugar; put your fnnt and liquor inta 
the barrel, and a bottle of brandy; ftop^ 
it dofe, and let it (land four months, then, 
if fine, bottle it. 

^0 make White Elder Wine^ 
To fix gallons of water; put twelve 
pounds of loaf fugar, and fix pounds of 
raifins chopped fmall; boil them together 
an hour; when the liquor is cold, take four 
ounces of Elder-flowers, (haked off the trees,, 
and fix fpoonfuls of fyrup of kmon, and 
three fpoonfuls of new yeaft;. ftir it well 
together,, and let it ftand two days; thea 
put it into the barrel, and in four months 
bottle it, 

N. B. It (hould be in the bottles twa 
years. 

a a 
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^0 mh Walnut Wine. 

To eftrj gallon of water, put foar 
pounda of hone;f, and to twenty gallons^ 
pvti one pound of Watnot-'leaves, dried; 
boiF it a lull hour, and fcum it well; thea 
run the liquor through a fieve, and wh^a- 
it is cold and fettled, tun it into the velTel ; 
Hop it up as foon as it has done hilling; 
let it ({and in the cafk a year, then bot- 
tle it. 

N. B. The leaves muft be gathered in 
July, and ufed in September. 

To make Raifin Wine. 
To every gallon of water, put fix pounds 
of Raifins, (cleaned from the talks';) chop 
them and put them into a tub, whb the 
water cold ; ftir it twice a day, for ten 
days; then tun it into tlie veflel, and as 
foDu as the fermentation is over, flop it 



175 

clofe, ^nd let it ftand nine montli^ then 
bottle it. 

7*0 make Currortt Wine. 

To a gaTloH of cold water, put four 

pounds of CurrantSf picked clean from 

the leaves and ftalks; bruife them ,welU 

and pot the water to them; let ic Hand 

three days, flirring it twice a day; then 

ftrain it through a fieve, and to every gal- 

Ion of liquor, put four pounds of loaf 

fugar ; tun it into the caflc, and it will be 

ready to bottle in four months.. 

^0 make a rich Currant Wine. 
To every gallon of water, put fix pounds 
of Currants, with the ftalks; ftjueeze them 
well in the water, which muft be cold, and 
firaifv them through a fieve, and to every 
quart of the liquor, put one pound of Lis- 
bon fugar; let it (land in the tub for two 
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or three days, fcumming it every day ; then- 
tun it into the calk, and when done fer- 
menting, to fix gallons, put a pint of bran- 
dy, and two quarts of rafpberries, bruifed, 
with half their weight of fugar; put all 
into the ca(k, and flop it clofe. 

TV make Goofeberry Wine like Champagne, 
To every gallon of water, put four pounds 
of Goofeberries, (when fit to bottle;) bruife 
them well, and let them Hand in the 
water- three or four days, ftirring them 
twice a day: then flrain it through a fieve, 
and to every gallon of liquor, put three 
pounds of loaf fugar^ and to every five gal- 
lons, a bottle of the beft brandy; put it 
immediately into the calk, and flop it clofe;. 
let it ftand fix months, then bottle it : let 
it fland in the bottles fix months, and it 
will be fit for ufe. 
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To make Cawjlip IFifte. 
To three gallons of water, put eight 
pounds of loaf fugar, and one gallon and 
a half of the Pips of Cowflips; and then 
add to them the juice of five lemons, witb 
the peel, which you muft let lie in it till 
you flop it up, which you may do in three 
weeks. 

To make BrHiJh Madeira. 
To a gallon of water, put three pounds 
of Lilbon Aigar; boil it together twenty 
minutes, and make it quite clear from the 
fcum; when cold,^ to every gallon, add 
one pound of Smyrna raifins, chopped; 
and a quart of new ale; when working 
in the vat, tun it together^ and let it 
(land in the cafk for fix months, then; 
bottle it. 
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7(7 mah Elder fTine: 

m 

Tate Elderberries when ripe^ and bake 
them for |hfee hours; then ftrain the^rti, 
tad te every pint of juice, add three 
<^arts of water, and three pounds of 
Lisbon fugar; boil it, and fcum^it well; 
kt it ftand till near cold ; tlren fpread a 
toaft over with new yeaft, and when you 
put it into the veflTel, add a quart of 
floes, baked or boiled ttp with fogar ; let 
it fland three months, then bottle it. 

!?T> maie Elder Whte anofher Way. 
To 'four gallons of water, put one gal- 
lon of Elderberries when ripe, and two 
quarts of blackbtBrrfes, atid one quart of 
damfons; boil tliem all together half all 
hour; then fttain it, and to every gallon 
of the liquor, put two pounds of Lisbon 
fugar; ftir it together till the fugar is 
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diffolvcd; when mear cold, put fome new 
^ yeaft to it, and let it ftand till the jnext 

day ; then tun it into the veffel, with four 
g pounds of raifins, chopped fmall ; (lop it 
f up clofe, and it will be fit to bottle in 

three months. 

» 

J !7o mak Briti/h Port. 

f To fix gallons of water, put fix quarts 

of elderberries, when quite ripe, and three 
quarts of blackberries, and fix quarts of 
damfons; boil them all together for three 
quarters of an hour; then drain it through 
a hair fieve, and put to it twelve pounds 

, of loaf fugar,* and fiir it till the fugar is 
difiblved; when the liquor is near cold, 
add fome new yeaft, and let it ftand till 
the next day ; tlien tun it into the veflel, 
with fifteen pounds of raifins, chopped 
fmall^ and one gallon of floes, baked ; flop 
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k clofe, and let it ftand in the barrel 
twelve months, then bottle it, 

N, B. The longer it is kept, the better 
it will prove. 



THE END. 
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